Graduate School of Nutrition, 1968-69 by Cornell University
Cornell
University
ANNOUNCEMENTS
Graduate School of
Nutrition
1968-69

Cornell University
Graduate School of
Nutrition
1968-69
T he Graduate School of Nutrition, a 
unit of Cornell University, is sup­
ported in part by state appropriations 
through the State University of New  
York

Academic Calendar
1968-69 1969-70
Registration, new students F, Sept. 13 F, Sept. 12
Registration, old students S, Sept. 14 S, Sept. 13
Fall term instruction begins, 7:30 a .m. M, Sept. 16 M, Sept. 15
Midterm grade reports due S, Oct. 26 S, Oct. 25
Thanksgiving recess:
Instruction suspended, 1:10 p . m . W, Nov. 27 W, Nov. 26
Instruction resumed, 7:30 a . m . M, Dec. 2 M, Dec. 1
Fall term instruction ends, 1:10 p . m . S, Dec. 21 S, Dec. 20
Christmas recess:
Independent study period begins M ,Jan . 6 M, Jan. 5
Final examinations begin M ,Jan . 13 M, Jan. 12
Final examinations end T, Jan. 21 T , Jan. 20
Intersession begins W, Jan. 22 W , J an. 21
Registration, new students F, Jan. 31 F, Jan. 30
Registration, old students S, Feb. 1 S, Jan. 31
Spring term instruction begins, 7:30 a . m . M, Feb. 3 M , Feb. 2
Deadline: changed or make-up grades M, Feb. 10 M , Feb. 9
Midterm grade reports due S, Mar. 15 S, Mar. 14
Spring recess:
Instruction suspended, 1:10 p . m . S, Mar. 29 S, Mar. 28
Instruction resumed, 7:30 a .m . M, Apr. 7 M, Apr. 6
Spring term instruction ends, 1:10 p . m . S, May 17 S, May 16
Independent study period begins M, May 19 M , May 18
Final examinations begin M, May 26 M, May 25
Final examinations end T , June 3 T , June 2
Commencement Day M, June 9 M ,Ju n e 8
Deadline: changed or make-up grades M ,Ju n e 16 M, June 15
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FACULTY
T h e  title s  a n d  d e p a r tm e n ts  (or sec tions) o f p r im a ry  a ffilia tio n  o f fa cu lty  
m e m b e rs  are in d ica ted .
Armbruster, Gertrude D., Ph.D., Associate Professor, Food and N utri­
tion
Baker, Robert C., Ph.D., Professor, Poultry Science 
Barnes, Richard H., Ph.D., Professor, Graduate School of N utrition  
Bensadoun, Andre, Ph.D., Associate Professor, Poultry Science 
Buck, Paul A., Ph.D., Associate Professor, Food Science 
Call, David L., Ph.D., Associate Professor, H. E. Babcock Professorship 
of Food Economics. Graduate School of Nutrition  
Comar, Cyril L., Ph.D., Professor, Physical Biology 
Daniel, Louise J.. Ph.D., Professor, Biochemistry 
Darling, C. Douglas, M.D., Professor, University Health Services 
Donald, Elizabeth A., Ph.D., Associate Professor, Food and N utrition  
Finn, Robert K., Ph.D., Professor, Chemical Engineering
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Gaylor, James L., Ph.D., Associate Professor, Graduate School of 
Nutrition
Hackler, L. Ross, Ph.D., Associate Professor, Food Science and T ech­
nology, Geneva
Hand, David B., Ph.D., Professor, Food Science and Technology, 
Geneva
Hartman, John D., Ph.D., Professor, Vegetable Crops 
Hester, E. Elizabeth, Ph.D., Professor, Food and N utrition  
Hogue, Douglas E., Ph.D., Associate Professor, A nim al Science 
Isenberg, F. M. R., Ph.D., Professor, Vegetable Crops 
Krook, Lennart, D.V.M., Ph.D., Professor, Pathology 
Leach, R oland M., Ph.D., Associate Professor, Poultry Science 
Lengemann, Frederick W., Ph.D., Professor, Physical Biology 
Loosli, John K., Ph.D., Professor, Anim al Science
Lutwak, Leo, Ph.D., M.D., James Jamison Professor of Clinical N utri­
tion, Graduate School of Nutrition  
Mattick, Leonard R., Ph.D., Associate Professor, Food Science and  
Technology, Geneva 
Maynard, Leonard A., Ph.D., Professor Emeritus, Graduate School of 
N utrition
McCormick, D onald B., Ph.D., Associate Professor, Graduate School of 
N utrition
Merrill, W illiam  G., Ph.D., Associate Professor, A nim al Science 
Mondy, N ell, Ph.D., Associate Professor, Food and N utrition  
Morrison, Mary A., Ph.D., Professor, Food and N utrition  
Moyer, James C., Ph.D., Professor, Food Science and Technology, 
Geneva
Nelson, W alter L„ Ph.D., Professor, Biochemistry 
Nesheim, Malden C., Ph.D., Associate Professor, Poultry Science 
Newman, Katherine J., Ph.D., Associate Professor, Food and N utrition  
Ogawa, Shozo, Ph.D., M.D., Assistant Clinical Professor, Graduate School 
of Nutrition
Pond, W ilson G., Ph.D., Associate Professor, Anim al Science 
Reid, John Thomas, Ph.D., Professor, Anim al Science 
Rivers, Jerry Margaret, Ph.D., Associate Professor, Food and N utrition  
Robinson, W illard B., Ph.D., Professor, Food Science and Technology, 
Geneva
Roe, D aphne Anderson, M.D., Assistant Clinical Professor, Graduate 
School of Nutrition  
Scott, M ilton L., Ph.D., Professor, Poultry Science 
Seeley, Harry W., Jr., Ph.D., Professor, M icrobiology 
Shallenberger, Robert S., Ph.D., Professor, Food Science and T ech­
nology, Geneva 
Smith, Sedgwick E., Ph.D., Professor, Anim al Science 
Smock, Robert M., Ph.D., Professor, Pomology 
Snook, Jean T ., Ph.D., Assistant Professor, Food and N utrition  
Steinkraus, Keith H., Ph.D., Professor, Food Science and Technology, 
Geneva
Turk, Kenneth L., Ph.D., Professor, Anim al Science
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VanBuren, Jerome P., Ph.D., Associate Professor, Food Science and 
Technology, Geneva 
van Veen, Andre G., Ph.D., Professor, Graduate School of N utrition  
Visek, W illard J., Ph.D., M.D., Professor, Animal Science 
Warner, Richard G., Ph.D., Professor, Animal Science 
Wasserman, Robert H ., Ph.D., Professor, Physical Biology  
W ellington, George H., Ph.D., Professor, Animal Science 
W illiams, Harold H., Ph.D., Professor, Biochemistry 
Wright, Lemuel D., Ph.D., Professor, Graduate School o f N utrition  
Young, Charlotte M., Ph.D., Professor, Graduate School of N utrition  
Young, Robert J., Ph.D., Professor, Poultry Science 
Zilversmit, D onald B., Ph.D., Professor, Graduate School of Nutrition

Cornell University
G R A D U A T E  S C H O O L  OF N U T R I T I O N
T he Graduate School of N utrition was founded in 1941 as a 
center for graduate training and research in nutrition at Cornell. 
T he only school of its kind, it offers a program of instruction that 
prepares its graduates for professional work or more advanced 
training in nutrition and the sciences related to nutrition.
At one time, the study of nutrition was lim ited to training in 
biochemistry, physiology, and biology, and the relationship of 
these sciences to health and disease. Today nutritional science 
must also be related to such disciplines as the behavioral sciences, 
food technology, economics, and education. And the Graduate 
School of Nutrition provides advanced study in such an inte­
grated program that leads to the professional degree, Master of 
Nutritional Science (M.N.S.).
For students interested especially in the biological and physical 
sciences, a rapidly developing field is that of nutritional bio­
chemistry. Today the science of nutrition cannot exist separately 
from fundamental biochemistry; the two areas are closely allied, 
and the science of nutrition is generally considered a branch of 
biochemistry. One function of modern nutrition is the develop­
ment of biochemical knowledge that can be applied to the intact 
organism. T he research programs of the Graduate School of 
Nutrition are aligned with heavy emphasis on fundamental bio­
chemistry in areas ranging from the study of enzymological phe­
nomena at a subcellular level to the application of biochemistry 
in experimental animals and in man, both normal and diseased.
Over the years, the effectiveness of several specific strengths of 
the School have been demonstrated. Among these are its faculty 
of outstanding scientists, its predetermined program of basic sci­
ences, its high standards for admission and graduation, and its 
concentration on a professional area of science. Because the School
Uris Library, w ith  its clock tower, and Olin Research L ibrary (background) 
are two of the several large libraries on the Cornell campus.
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is relatively small, intangible advantages accrue through the 
students’ opportunities for close association with the professors 
and their research, and with other students having similar and 
yet diverse interests.
T he fundamental nature of the School’s program makes it 
possible to offer specialized graduate study in nutrition for stu­
dents who have had no previous course work in the subject— con­
trary to the requirements in most other such programs. And for 
students who are interested in the biological sciences, but who 
are not certain of the field of graduate work they wish to enter, 
the School’s program fills a special need. Because nutritional 
science is closely related to many areas of basic biology, the Master 
of Nutritional Science degree program has proved particularly 
valuable in helping students decide upon a field of graduate study 
for the Ph.D. degree. T he background core of basic sciences may 
be used toward completion of the Ph.D. degree in such fields as 
biochemistry, physiology, and food technology, as well as nutrition  
— both human and animal. A large proportion of the School’s 
graduates continue advanced study for the Ph.D. degree.
The caliber of positions held by graduates of the School reflects 
the quality of training they receive. Many are engaged in signifi­
cant laboratory research involving experimental biochemistry, as 
well as animal and human studies. Others hold responsible posi­
tions in government, private and international agencies, working 
with the nutrition and food technology problems of large popu­
lations. Many graduates are on the faculties of academic insti­
tutions throughout the world.
For those students who are more interested in a career in food 
science and technology, the School offers specialized training that 
leads to the degree, Master of Food Science (M.F.S.). T his pro­
gram, also based on a prescribed core of basic sciences, prepares 
students for careers in government and industrial laboratories 
and in feed companies and for positions involving food research 
and food production, both in this country and in  the developing  
countries of the world.
FACULTY ORGANIZATION
Because the School serves as an integrating center for graduate academic 
and research programs in nutrition at Cornell, the faculty of a number 
of departments and divisions of the University are drawn upon to pro­
vide counseling and instruction in the School’s program. Many of these 
faculty members are appointed jointly in the Graduate School of 
Nutrition.
In addition, the School has its own core faculty with offices and 
laboratories in Savage H all or in its Clinical N utrition U n it in  Sage
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Hospital. Among these professors are biochemists, working in rather 
fundam ental areas of nutritional biochemistry; clinicians working ac­
tively in nutritional research programs; experim ental nutritionists using 
animals to replicate some of the more serious nutritional problems of 
man; public health nutritionists, training students for careers in com­
munity nutrition; and experts in international nutrition, conducting  
research and training students in those areas of nutrition which are to 
some extent, unique to the developing countries of the world.
T he complete faculty of the School also includes animal nutritionists, 
food economists, food scientists, and specialists in related areas of agri­
culture and home economics.
Although frequently members of the core faculty serve as advisers in 
planning a student’s curriculum and directing his special research prob­
lem, an adviser may be selected from among those on the complete 
faculty.
TRAINING IN SPECIALIZED FIELDS 
N utritional Science
T he basic training for the M.N.S. degree emphasizes the physical and 
biological sciences and the basic principles of nutrition. Through appro­
priate electives, students learn to apply these principles in either human 
or animal nutrition. Facilities for research include biochemical, micro­
biological, and physiological laboratories, experim ental animal quarters, 
a diet table for experim ental work in human nutrition, and a metabolic 
unit in Cornell's Sage Hospital for the study of nutrition in relation to 
disease. D epending upon a student’s interests, he has the opportunity to 
select the particular type of laboratory training in which he wishes 
to become proficient. Experience in such a laboratory may then become 
the basis of his special problem report.
One of the strengths of the School not found in many other institu­
tions of nutrition is that training is provided in a number of specializa­
tions. Among these are:
N utritional biochemistry Human nutrition
Experimental animal nutrition Public health nutrition
Agricultural animal nutrition International nutrition
Clinical nutrition
Special emphasis is achieved primarily through the choice of electives 
and the area selected for the special problem. As two of the areas, 
public health nutrition and international nutrition, involve special ar­
rangements for field experience, they will be described in more detail.
Public health nutrition: Special opportunities are provided for stu­
dents of appropriate background who wish to prepare themselves for 
work as community nutritionists with health and welfare agencies. Here, 
the approved electives w ill include certain phases of social science, the 
elem ents of public health, clinical and public health nutrition, and
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appropriate informational service techniques. O pportunities for super­
vised experiences with community and health agencies are available for 
selected students. Students accepted for training in this area must plan  
financially for three to four weeks of residence away from Cornell to 
cover the field experience. T w o weeks of this w ill be in the fall just 
before the academic year; the third and possible fourth week may be 
either during the spring recess or immediately follow ing final exam ina­
tions. In addition, suitable students are expected to spend a two-month 
period in the summer in “in-service” training in nutrition as applied  
to the community and to public health. Assistance w ill be given in  
making the necessary contacts. These opportunities w ill provide assign­
ments which can be used as the basis for m eeting the requirem ent for a 
report on an individual problem.
International nutrition: T o  meet the need for professionally trained 
men and women in government and international agencies, the School 
offers a program in international nutrition. Designed especially for 
American students, it is open also to others interested in the practical 
application of nutrition and food science to the problems of develop­
ing countries. T he program includes courses in the sciences basic to 
nutrition that are extensive enough to equip students for a variety of 
careers in nutrition. Emphasis in electives is then placed on specialized 
study in problems and programs in international nutrition and related  
fields such as agriculture, public health, extension teaching, sociology, 
and anthropology. W hen the opportunity exists, field experience w ill be 
given. Training will also be integrated with agricultural and public 
health programs whenever possible. Several traineeships and assistant- 
ships are available to qualified students. For further details, request the 
descriptive leaflet, Program  in International N utrition , from the School.
Food Science
Growing emphasis on food— its availability, quality, processing, packag­
ing, as well as its nutritive value— indicates a period of expanding oppor­
tunities for those trained in food science. T he Graduate School of 
N utrition offers programs for M.F.S. candidates which lead to careers in  
food production, research, quality control, technical sales, teaching, and 
government and international nutrition work.
Since all techniques for food processing and handling must be based 
on a thorough knowledge of food characteristics, the Graduate School 
of N utrition prescribes an M.F.S. program emphasizing the sciences 
fundam ental to the field, namely, chemistry, biochemistry, and bac­
teriology. T h e student who masters these sciences may easily learn the 
details of special food techniques on the job. H is basic academic train­
ing therefore does not include specialized technology courses in food  
processing, packaging, and the like.
Work on the special problem may be carried on either at the Ithaca 
campus or at the New York State Agricultural Experiment Station at 
Geneva, New York. Staff members advise students and acquaint them
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with the several research projects under way, including studies of food  
spoilage, flavor, composition, presentation, fermentation, and irradia­
tion effects.
OPPORTUNITIES FOR CONTINUING  
GRADUATE STUDY FOR TH E PH.D. DEGREE
More than half of the students com pleting Master’s degrees at the 
School continue with advanced study toward a Ph.D. degree, with the 
fundam ental training in the Master’s degree programs providing an 
excellent background for this extended study.
At Cornell, all graduate programs for the Ph.D. degree are under 
the jurisdiction of the Graduate School of the University and are 
carried out by fields rather than by departments. Faculty members of 
the School of N utrition hold appointm ents in certain fields of the 
Graduate School; the academic background of a professor determines 
the field in which he is appointed.
One of the contributions of the School of N utrition to graduate edu­
cation at Cornell University is through the participation of its core 
staff in the various graduate fields. In fact, graduate training and 
research are the major responsibilities o f this core staff, whose primary 
affiliation in the University is with the School. Through this staff and 
its research, the School carries on programs of training for the Ph.D. 
degree in such areas as biochemistry, economics, and animal and human 
nutrition.
Thus, students coming up through the School’s Master’s degree pro­
grams have the advantage of being able to go on for advanced degrees 
without disturbing the continuity of their study. T hey can work with  
their same advisers, and with a research interest sparked by their pro­
fessors during earlier association in the Master’s degree programs.
As in all scholarly pursuits, training in research does not end with  
a Doctor’s degree. It is becoming more and more common for students 
receiving the Ph.D. degree in the natural sciences to continue their 
training in research for one or two postdoctoral years. Mature scientists 
also frequently seek an opportunity to revitalize their research pro­
grams, using sabbatical or other types of leaves from their home in­
stitutions to come here for additional research experience. T hus there 
are always some of these scientists working at the postdoctoral level at 
the Graduate School of Nutrition; not only do they gain from the 
experience, but their presence here is stimulating to the staff and 
students of the School.
CURRICULUM AND DEGREES
T he Graduate School of Nutrition offers a curriculum providing for 
specialization in either nutritional science or food science. T he student 
receives a firm foundation in the sciences basic to his field, along with
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practical preparation, through carefully chosen electives, for work in  
his professional career. In some instances, “in-service” training is also 
provided. T he candidate for a degree also prepares a report o f thesis 
caliber, representing 6 to 10 semester hours’ credit and based on his 
original research on a special problem. Each student is assigned a 
faculty adviser in whose area of specialization his own interests lie. 
T he adviser plans the curriculum and directs the student’s special 
research problem.
T h e degrees of Master of N utritional Science and Master of Food 
Science are awarded by the Cornell University Graduate School after 
satisfactory com pletion of courses considered basic to an understanding  
of nutritional or food science. T hese degrees represent a defined accom­
plishment in the area of professional interest.
T he curriculum completed for the M.N.S. and M.F.S. degrees also 
establishes an excellent background for further advanced study. Stu­
dents who have obtained these degrees frequently continue studies lead­
ing to the Ph.D. degree in such fields as biochemistry, physiology, food 
science and technology, and animal or human nutrition.
ADMISSION
T o  be admitted to the School the applicant must hold a baccalaureate 
degree from a college or university of recognized standing or have 
completed work equivalent to that required for such a degree. H e 
must have a definite professional interest in  the field of either nutri­
tional science or food science.
Dean Barnes discussing a research problem with a graduate student.
ADMISSION 15
Academic Admission Requirem ents
T o  qualify for admission, an applicant must have completed, with a 
superior record, courses in the follow ing subjects with the approximate 
number of semester hours as stated.
PHYSICAL SCIENCES. A total of 20 hours divided among chemistry, 
physics, and mathematics. Courses in quantitative chemistry and organic 
chemistry are prerequisites to courses required for graduation. If they 
are not offered for entrance, they must be taken follow ing admission. 
Students who enter without college training in physics are required to 
take an elementary course in that subject before graduation. Credits 
for beginning courses in physics and chemistry, including organic and 
quantitative analysis, cannot be counted toward the credits required for 
graduation.
BIOLOGICAL SCIENCES. A total of 12 hours in such courses as 
biology, botany, zoology, bacteriology, and physiology for candidates for 
the M.N.S. degree. Courses in animal or human nutrition up to three 
hours may be counted in the biological sciences. Elementary courses in 
bacteriology or physiology cannot be counted toward graduation. For 
candidates for the M.F.S. degree, eight hours are required in the bio­
logical sciences. Elementary courses in bacteriology cannot be counted  
toward graduation. However, an elementary course in bacteriology is 
prerequisite for advanced courses in bacteriology.
SOCIAL STUDIES. A total of nine hours in such subjects as econom­
ics, government, education, psychology, sociology, anthropology, and 
history.
O T H E R  COURSES. T he applicant’s record must show evidence that 
he has satisfactorily completed other courses prerequisite to those re­
quired by a candidate for a degree. An applicant who cannot meet in 
full the specific course requirements may be admitted if the faculty 
of the School so recommends, with the understanding that the defi­
ciencies must be made up before graduation.
Nondegree Candidates
In some instances students may be admitted as nondegree candidates 
(special students) to take course work and special training in nutrition  
programs. Normally such students should have completed undergraduate 
study at the Bachelor’s degree level although, with appropriate justifica­
tion, this requirement may be waived. Special students are not subject 
to the standard requirements for admission to the Graduate School of 
Nutrition, nor to the requirements for course work to be completed  
for graduate degrees.
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University Health  Requirem ents on Entrance
T he follow ing health requirements for entering graduate students 
have been adopted by the Cornell Board of Trustees. Failure to fulfill 
these requirements w ill result in loss o f the privilege of registering the 
follow ing term. T h e responsibility for fulfilling these requirements rests 
with the student.
IM M U N IZA TIO N . A satisfactory certificate of im munization against 
smallpox, on the form supplied by the University, must be submitted 
before registration. It w ill be accepted as satisfactory only if it certifies 
that w ithin the last three years a successful vaccination has been per­
formed. If this requirement cannot be fulfilled by the student’s home 
physician, opportunity for immunization w ill be offered by the Cornell 
medical staff during the student’s first semester, with the cost to be 
borne by the student. If a student has been absent from the University 
for more than three years, immunity w ill be considered to have lapsed, 
and a certificate of revaccination must be submitted.
It is strongly recommended by the University H ealth Services that all 
graduate students have immunization against tetanus before entering  
the University. All graduate students may, however, obtain initial and  
all booster tetanus toxoid immunizations at the Gannett C linic for a 
nom inal charge.
H E A LT H  HISTORY. Students accepted for admission will be re­
quired to submit health histories on forms supplied by the University.
X  RAY. Every student is required to have a chest x  ray. Opportunity  
is given to satisfy this requirement during the student’s first week on 
campus. T he cost of the x ray exam ination is included in the General 
Fee.
When a student who has been away from the University for more than 
a year wishes to re-enter, he must, at his own expense, once more fulfill 
the chest x ray requirem ent and also subm it a new health history.
Applications and Registration
Applicants for admission should address their inquiries to the Office 
of the Graduate School, Sage Graduate Center, Cornell University, 
Ithaca, New York 14850. T he form the applicant w ill receive is one 
which is used in all areas of graduate study and does not apply in all 
of its details to Graduate School of N utrition applicants. In com pleting 
the form, applicants should indicate an interest in either nutritional 
science for the M .N.S. degree or in food science fo r the M .F.S. degree in 
the Graduate School of N utrition. In neither program is it necessary
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to indicate a minor area of study. N o application w ill be acted upon  
until all credentials enumerated in the application form have been filed.
A ll students admitted to the Graduate School of N utrition must 
register through the Graduate School Office, Sage Graduate Center, at 
the beginning of each term or session.
REQUIREMENTS FOR GRADUATION
For graduation a student must have com pleted at least two units of 
residence and at least 36 semester hours of specified and approved 
courses of which not more than 10 can be in research (Graduate School 
of Nutrition 199). In the event that certain required courses have been 
completed satisfactorily by the student prior to his admission to the 
Graduate School, substitutions w ill be made with the approval of his 
faculty adviser.
Certain elective courses may be required as deemed appropriate by 
the adviser and the faculty of the Graduate School of N utrition to 
round out the student’s professional training in nutritional science or 
food science. T he student must prepare a written report on an approved 
problem that may or may not require laboratory research, and must 
pass a final examination. T h e curriculum differs in accordance with the 
field in which the student wishes to specialize, as follows:
N utritional Science
T he specialized training in the field of nutritional science, leading to 
the degree of Master of N utritional Science, emphasizes the basic 
scientific knowledge and techniques of nutrition. T he com pletion of 
the follow ing curriculum is required:
H ours H ours
Biochemistry ................................... 7 Statistics ..........................................  3
Principles of nutrition .............  3 S em inars..........................................  1
Laboratory work in nutrition 3 Advanced courses in human or
Advanced p h y sio lo g y .................  6 animal n u tr it io n ..................... 4
Food economics ..........................  3 Special p r o b le m .................6 to 10
Faculty advising students for the M.N.S. degree include Professors 
R. H. Barnes, A. Bensadoun, D. L. Call, C. L. Comar, Louise J. Daniel, 
Elizabeth A. Donald, J. L. Gaylor, L. R. Hackler, D. E. Hogue, L. P. 
Krook, R. M. Leach, F. W. Lengemann, J. K. Loosli, L. Lutwak, D. B. 
McCormick, W. G. Merrill, Mary A. Morrison, W. L. Nelson, M. C. 
Nesheim, Katherine J. Newman, W . G. Pond, J. T . Reid, Jerry M. 
Rivers, Daphne A. Roe, M. L. Scott, S. E. Smith, Jean T . Snook, 
K. L. Turk, A. G. van Veen, W. J. Visek, R. G. Warner, R. H. 
Wasserman, H. H. Williams, L. D. Wright, Charlotte M. Young, R. J. 
Young, and D. B. Zilversmit.
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COURSES APPROVED FOR ADVANCED
N U T R IT IO N  CREDIT H ours
Animal Science 502 Lipids and Carbohydrates 2
Anim al Science 503 N utritional Energetics 2
Anim al Science 504 Minerals and Vitam ins 2
Anim al Science 510 Special T opics in
Anim al N utrition 1 *
Biological Sciences 530 Biochemistry of the Vitamins 2
Biological Sciences 537 Advanced Biochemistry 1 or 2"
Biological Sciences 538 Advanced Biochemistry 1 or 2*
Food and Nutrition 332 Principles of Hum an N utrition 3*
Food and Nutrition 441 N utrition and Disease 3
Food and N utrition 442 Advanced H um an N utrition 2
Food and N utrition 501 Proteins and Amino Acids 2
Food and N utrition 512 N utrition and Growth 2
Food and N utrition 514 Readings in N utrition 2
Poultry Science 510 Advanced Poultry N utrition 2
School of N utrition 100 Problems and Programs in
International N utrition 3 or 4
School of N utrition 160 N utritional Biochemistry 3
School o f N utrition 381 Field Observation and Experience
in Community Nutrition 1
School of N utrition 382 Field Observation and Experience
in Community N utrition 1
School of N utrition 392 Clinical and Public Health
Nutrition 3
Veterinary Pathology 931 Pathology of N utritional Diseases 3
» Depending upon the topic.
b If equivalent not taken previously.
Food Science
T he specialized training in this field, leading to the degree of Master of 
Food Science, emphasizes the sciences involved in food processing and 
utilization. T he com pletion of the follow ing curriculum is required:
H ours H ours
Biochemistry   7 Statistics   3
Advanced courses in  N utrition   3
b acter io lo g y .............................  6 S em inars........................................... 1
Approved courses in  food Special problem ................... 6 to 10
sc ie n c e ..........................................11
In addition, the requirements include such approved electives as the 
faculty adviser and the faculty of the School may deem appropriate and 
necessary to round out the student’s training in the field of food science.
Faculty advising students for the M.F.S. degree include Professors 
Gertrude D. Armbruster, R. C. Baker, R. FI. Barnes, P. A. Buck, 
D. L. Call, R. K. Finn, D. B. Hand, J. D. Hartman, Elizabeth E.
REQUIREMENTS FOR GRADUATION 19
Hester, F. M. R. Isenberg, L. R. Mattick, N ell Mondy, J. C. Moyer, 
W. L. Nelson, W. B. Robinson, H . W. Seeley, R. S. Shallenberger, R. M. 
Smock, K. H. Steinkraus, J. P. VanBuren, A. G. van Veen, G. A. 
W ellington, and L. D. Wright.
COURSES APPROVED FOR ADVANCED  
FOOD SCIENCE CREDIT
Biological Sciences 530 Biochemistry of the Vitamins 2
Food Science 302 Dairy and Food Engineering 4
Food Science 401 Food from Fermentations 5
Food Science 404 Chemistry of M ilk 2 *
Food Science 410 Food Biochemistry 3
Food Science 413 Analytical Methods 4
Food and N utrition 446 Science of Food 3 or 4
Food and Nutrition 447 Science of Food, Laboratory 1
Food and N utrition 456 Experimental Food Methods 2
Food and N utrition 500 Special Problems for
Graduate Students ”
Food and Nutrition 516 Readings in Food 2
School of Nutrition 100 Problems and Programs
in International Nutrition 3 or 4 
School of N utrition 159 Food Economics 3
School of N utrition 250 Seminar in W orld Problems of
Food and Population 2
Pomology 201 Post-harvest Physiology,
H andling and Storage of Fruits 3
Poultry Science 450 Poultry Meat and Egg Technology 3
Vegetable Crops 222 Potato Production and Processing 3
Vegetable Crops 412 H andling and Marketing
Vegetables, Advanced Course 4
* Depending upon the topic. 
b Credits as arranged.
Special Problem and Examinations
T he work involved in the report on an individual problem required  
for both degrees may be carried out with the approval of the student’s 
faculty adviser under the direction of any member of the faculty of the 
School whom the student may choose and who is w illing to supervise it. 
T h e report must be approved by the supervising faculty member and 
the original copy submitted to the Office of the Dean of the Graduate 
School of N utrition at least one week prior to the beginning of the final 
examination period. Directions concerning the form in which the report 
is to be presented may be obtained either from the student’s faculty 
adviser or from the Office of the Dean of the Graduate School of 
Nutrition.
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A final exam ination, either oral or written or both, is required for 
either degree. Examinations are conducted by a committee consisting  
of the faculty adviser plus one other member to be designated by the 
faculty of the Graduate School o f N utrition or its delegated agent.
Residence Requirem ents
T o  receive a degree from the School, a student must complete at least 
two terms of residence after receiving the Bachelor’s degree from Cornell 
or elsewhere. (In most instances, students need more than two terms of 
residence in which to complete all degree requirements.)
SUM M ER SESSION STUDY
A student registered in the School may receive credit for work done in 
the University Summer Session if his program is approved in advance 
by his faculty adviser. T o  receive this credit he must also be registered 
in the Summer Session. A student who has been registered in the School 
for one term after receiving his Bachelor’s degree may, w ith the approv­
al of his faculty adviser, register for a m inim um  of four and a m axi­
mum of twelve weeks for work in the summer on his individual problem  
under personal direction of a member of the faculty of the School and 
thus earn residence credit. T he student can thus make use of the sum­
mer period to meet, in whole or in part, the requirements of six to ten 
hours granted upon the com pletion of his report on an approved 
problem.
T U ITIO N  AND FEES
A registration fee of §28 must be made by every applicant accepted 
for admission unless the candidate has previously matriculated as a stu­
dent at Cornell University. A check or money order payable to Cornell 
University should be remitted to the Graduate School, Sage Graduate 
Center, upon notification of acceptance. T his fee pays the matricu­
lation fee, chest x  ray fee, and exam ination book charge and covers 
certain expenses incident to graduation if the student receives a degree. 
T he fees w ill not be refunded to any candidate who withdraws his 
application after May 22, or after 20 days follow ing his admission 
approval.
T he tuition for students registered in the Graduate School of N utri­
tion is S200 per term payable at the beginning of each term. Certain 
assistantships carry a waiver of tuition.
A General Fee of $275 a term payable at the beginning of each 
term is required of each registrant of the Graduate School of N utrition. 
T he General Fee contributes toward the services supplied by the li­
braries, Clinic and Sage Hospital, and the student union in W illard
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Straight H all, and pays a portion of the extra cost of laboratory courses 
and general administration.
Limited refunds of tuition and fixed fees w ill be made to students 
who withdraw from the University prior to the com pletion of a term, 
for reasons accepted as satisfactory. For students who do not complete 
a term, tuition and other fees w ill be charged at the rate of 10 per 
cent for each week, or fraction of a week, from the first day of regis­
tration to the date of withdrawal as certified by the School; if, however, 
withdrawal is made within six days of the date of registration, no 
charge is assessed. T he registration deposit w ill not be refunded.
Students of the Graduate School of N utrition who attend classes in 
the Summer Session must register both in the Graduate School and in 
the Summer Session and pay the tuition and other fees required by the 
Summer Session. N o fee is required for Summer Research if a student 
was regularly registered in the Graduate School during the previous 
academic year.
A graduate student who returns to the University to present his 
thesis and to take the final exam ination for an advanced degree, all 
other work for that degree having been previously completed, must 
register as a “candidate for degree only” and pay a fee of $35.
If it is necessary for a student to withdraw, he should make arrange­
ments at the Graduate School office before leaving the campus.
Tuition  or fees may be changed by the Board of Trustees at any time 
without previous notice.
ASSISTANTSHIPS AND TRAINEESHIPS
A number of assistantships and traineeships are available in the School’s 
research programs, and any student admitted to the School may apply 
for this type of financial aid. T he term of appointm ent and stipend for 
each appointm ent will be worked out on an individual basis after the 
student has been accepted by the Graduate School. For September 
appointment, application should be made by March 1 to the Secretary, 
Graduate School of N utrition, Savage H all. Announcem ent of appoint­
ments w ill be made on or about April 1.
Traineeships in Public Health
Students interested in preparing for positions as public health nutrition­
ists may apply for public health traineeship awards from the U.S. Public 
Health Service. Applicants may secure application forms and additional 
information from any of the Regional Medical Directors of the U.S. 
Public Health Service or from the Chief, D ivision of General Health  
Services, Bureau of State Services, Public Health Service, Department 
of Health, Education, and W elfare, W ashington, D.C.
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ADVISORY SERVICE FOR STUDENTS  
PREPARING A T CORNELL TO ENTER  
THE SCHOOL
Students in the Colleges of Agriculture, Arts and Sciences, or Hom e 
Economics at Cornell University, who prepare for admission to the 
Graduate School of Nutrition, may be advised during the period of 
preparation by members of the faculty of the School who are also mem­
bers of the faculty of the college in which the students matriculate.
Undergraduates who are interested in nutrition and who are matric­
ulating at Cornell University for the first time should state upon the 
application for admission that nutrition is the business or profession 
(field of work) which they expect to enter upon com pletion of their 
studies. T his is necessary in order that appropriate faculty advisers may 
be assigned to them.
HEALTH SERVICES AND MEDICAL CARE
Health services and medical care for students are centered in two Cor­
nell facilities: the Gannett Medical Clinic (out-patient department) and 
the Sage Hospital. Students are entitled to unlim ited visits at the Clinic 
(appointments witli individual doctors at the Clinic may be made, if 
desired, by calling or coming in person; an acutely ill student w ill be 
seen promptly whether he has an appointm ent or not). Students are 
also entitled to laboratory and x ray exam inations indicated for diag­
nosis and treatment, hospitalization in the Sage H ospital with medical 
care for a maximum of fourteen days each term, and emergency surgical 
care. T he cost of these services is covered in the General Fee.
On a voluntary basis, insurance is available to supplement the services 
provided by the General Fee. For further details, including charges for 
special services, see the Announcement of General Inform ation. If, in the 
opinion of the University authorities, the student’s health makes it un­
wise for him to remain in the University, he may be required to w ith­
draw.
If a student prefers to consult a private physician rather than go to 
the Clinic, or to have the services of a private doctor while a patient in 
the Hospital, he must bear the cost of these services.
HOUSING FOR GRADUATE STUDENTS
D O R M ITO R Y  ACCOM M ODATIONS. T h e University has estab­
lished Sage H all as a graduate residential center. Its dormitory facilities 
accommodate approximately 100 men in the north side of the building  
and 105 women in the south side. T he Graduate Center, which is 
available for use by all graduate students and faculty, also contains 
a cafeteria seating 200, study rooms, and lounges. In addition, Cas- 
cadilla H all has been newly remodeled to accommodate approximately 
140 single graduate men.
Gas chromatographic analysis being used by Professor Zilversm it (center) in 
a cholesterol study.
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Applications for dormitory accommodations may be made any time 
after January 1 for the coming academic year by writing the Depart­
ment of Housing and D ining Services, 223 Day Hall.
FAMILY ACCOM M ODATIONS. T he University, through the D e­
partment of H ousing and D ining Services, has three apartment develop­
ments for married students and their families. T hey are Cornell Quar­
ters, Pleasant Grove Apartments, and Hasbrouck Apartments, with  
total housing for about 400 families. A ll apartments are unfurnished. 
For further information and application, write the Departm ent of 
Housing and D ining Services, Room  223, Day Hall.
T he Department of H ousing and D ining Services also m aintains a list 
of available rental housing in the Ithaca area. Inform ation on housing  
currently available can be obtained only at the Off-Campus Housing  
Office, Room 223, Day H all. Lists cannot be sent out because changes 
occur daily. Students desiring off-campus housing should come to Ithaca 
well in advance of the term opening to arrange for such accommodation.
D E S C R IP T IO N  O F COURSES
T he follow ing list of courses includes both those specified previously 
as required for the degrees offered and some of those from which the 
student may select electives, with the approval of his faculty adviser, 
in accordance with his specific field of interest.
T he information in parentheses following the name of the course 
refers to the department or the division in which the course is given, 
and the course number. In registering for any of these courses, list the 
course number and the department or division immediately preceding 
it, rather than the name of the course. T he time and, in some instances, 
the place are not given in the descriptive material follow ing the title 
of the course. T o  obtain this information the student should consult the 
specific departmental office or the individual Announcements issued by 
the colleges concerned.
Courses marked with an asterisk  (*) are acceptable to meet the “ advanced  
nutrition”  credit requirement. Those marked with a dagger (f) are ac­
ceptable to meet the “advanced food science” credit requirement.
NUTRITIO N
In this area some courses are oriented more toward human nutrition  
and some more toward animal nutrition. As courses based on experi­
mental animal nutrition are often fundam ental to a knowledge of 
human nutrition, a clear-cut distinction is not im plied in the following  
course groupings.
ADVANCED N U T R IT IO N  SERIES (501-504)
A series of n u tritio n  courses offered jo in tly  by the  D epartm ent of Food and 
N u trition , College of Hom e Economics; the  D epartm ents of A nim al and of 
Poultry  H usbandry, College of A griculture; and the  G raduate School of 
N utrition . Prerequisites: courses in n u trition , physiology, and biochem istry 
to include in term ediary  m etabolism ; or permission of the  instructor.
T h e  biochemical and physiological bases of digestion, absorption, transport 
and m etabolism  of nutrients; species differences where applicable; and h isto ri­
cal as well as cu rren t concepts in  n u trition .
PR O TEIN S AND AM INO ACIDS 
(Food and N u tritio n  501)
Fall. C redit two hours. Van Rensselaer 339. Professor M orrison.*
LIPIDS AND CARBOHYDRATES 
(Animal Science 502)
Fall. C redit two hours. Rice 300. Associate Professor Bensadoun.*
N U T R IT IO N A L  ENERGETICS 
(Animal Science 503)
Spring. C redit two hours. M orrison 342. Professor Reid.*

KEY TO THE CAMPUS MAP ON THE FOLLOWING PAGES
A gronom y F4
A lum ni (A thletic) Fields F5 
A lum ni H ouse D3 
Artificial B reeders H7 
Bacon A thletics Cage E6 
Bailey H all E4, au d ito riu m  
B aker R esidences (men) B4 
B aker L aboratory  D3, chem istry 
Balch H alls E2, w om en’s residences 
Bard H all C6, m ateria ls  science 8c eng. 
B arnes H all C5, C am pus Store, 
au d ito riu m  
B arton  D5, m ilitary  tra in in g , Safety Div. 
Beebe Lake; T r ip h a m m er Falls E -F3 
Big R ed B arn  D4, a lum ni center 
Caldwell H all E4, agronom y 
C am pus Store, Barnes-C5, Sheldon Ct.-C7 
Career, Sum m er P lans, 8c P lacem ent C tr., 
14 East Av. (next to Sage Ctr.) 
C arpen ter C6, eng. lib rary  8c adm in. 
Cascadilla H all B7 
C lark H all D4, physical sciences 
Collyer Boat H ouse, C ayuga Lake In le t 
Comstock H all E4, entom ology, lim nology 
Comstock H ouse D2, w om en’s residence 
Cornell Q uarters  F-G 7, studen t fam ilies 
Crescent E6, football stad ium  
D airy C afeteria  (Stocking H all) G -H 5  
Day H all C -D 5, Univ. ad m in is tra tio n  
Dickson H all E2, w om en’s residence 
Donlon H all E l , w om en’s residence 
Fernow H all F4, conservation 
F ilter P lan t J3 
Fishery Lab. J7 
Food Storage 8c L aundry  F7 
Foundry  C3, a rch itec tu re  stud io  
F rank lin  H all C3, a rt, Asian studies 
G annett M edical C linic C5 
G oldw in Sm ith H all C4, arts 8c sciences 
G olf Course H2 
G raph ic  A rts Services G6 
Greenhouses F4, H4 
G rum m an D6, aero. eng.
G rum m an Squash Courts E6 
H asbrouck Apts. G l,  s tu d en t residences 
H eating  P lan t F6
H igh V oltage Lab. H7, 909 M itchell St. 
H ollister H all C6, civil eng.
Hoy Field D6, baseball 
H ughes H all C6, law s tuden t residence 
H ydraulics (A pplied) Lab. E3 
Ind . 8c L abor R elations Conf. C tr. E5 
Ives H all D5, in d u stria l 8c labo r re lations, 
sum m er session 8c ex tram u ra l courses, 
Univ. personnel office 
“ Japes” E2. recreation , m eetings 
Ju d g in g  Pavilion H5 
Kim ball H all D6, m ateria ls  processing 
L angm uir Lab., Research Pk. H2 
L ibrary  T ow er C4
Lincoln H all C3, m usic, speech 8c d ram a 
Lynah H all E -F5, ice skating  
M alott H all D4, business 8c pub lic  a d ­
m in., hospital adm in.
M ann F4, agric.-hom e econ. lib rary , F i­
nance Office, Bailey H orto rium  
M cGraw H all C4, geological sciences, so­
ciology, an thropology 
M inns G arden E4
M oakley H ouse H2, recreation , golf 
M orrill H all C4, m odern  lang., psych.
M orrison  H all H5, an im al husbandry  
H elen  N ew m an H all E2, w om en’s 
phys. ed.
N ew m an Lab. D -E 3, nuclear studies 
Noyes Lodge E3, recreation , cafeteria 
Noyes S tuden t C en ter A5 
N uclear R eac to r Lab. D6 
O bservatory F2
O lin H all C5, chem ical eng ineering  
O lin (Grad. 8c Research) L ib rary  C4 
O rnithology H I -2, Sapsucker W oods R d.
via W arren  8c H anshaw  Rds.
P h illip s D6, elec. eng.
P lan t Science E4, genetics, developm ent, 
and  physiology 
P leasan t Grove Apts. F I, s tu d en t fam ilies 
Post Lab. H4, floricu lture 
Pou ltry  R esearch F4 
Poultry  V irus Disease Lab. J5 
R ad ia tio n  Biology Lab. H2, W arren  R d. 
R adiophysics 8c Space Research D4 
R an d  D3, C om pu ting  C tr.
R esearch Park  H2 
Rice H all F4, p ou ltry  husbandry  
R id in g  H all 8c Stables F6, R t. 366 
R iley-R obb  H all G5, agric. eng.
Risley H all D2, w om en’s residence 
R oberts H all E4, agric. adm in ., biol. sci­
ences, veg. crops 
R ockefeller H all D4, physics, eng. physics 
Sage C hapel C5 
Sage G rad u a te  C enter D5 
Savage H all D -E 4, n u tri tio n  
Schoellkopf Field and  H all E6, ath le tics 
Service B u ild ing  F7
Sheldon Ct. C7, Univ. P ublications, Off- 
Cam pus H ousing, C am pus Store 
Sibley H all C3, arch ., a rt, and  p lann ing ;
history, govt.
S tatler H all D5, hotel adm in is tra tion  
Stimson H all D4, ecology 8c systematics 
Stocking H all G5, da iry  8c food science, 
neurology 8c behavior, m icrobiology 
Stone H all E4, education  
Suspension B ridge C3 
Synchrotron Bldg. G6 
T ay lo r (A nabel) H all C6, in te rfa ith  ctr. 
T ay lo r (M yron) H all C6, law 
T eag le  H all E5, m en’s phys. ed., sports 
T elevision-F ilm  C enter H5 
T h u rs to n  C ourt B2, s tu d en t residences 
T h u rs to n  C6, theoretical 8c app lied  m ech. 
T oboggan  Lodge E3, recreation  
U niversity, Sperry, Class of '17, 8c Class 
o f ’26 H alls (men) B5 
U niversity  Press C2
U pson H all D6, m ech. eng., com pu ter sci. 
U ris (U nderg raduate) L ib rary  C4 
U. S. N u trit io n  Lab. H4 
U tilities  Section E3
Van R ensselaer H all E4, hom e economics
V eterinary  College J4
V eterinary  V irus R esearch Lab. H7
V isitor In fo rm ation  C5 and  D5
von C ram m  Scholarship H all (men) A4
W arren  E4, agric. econ., ru ra l sociol.
W hite  H all C3, m athem atics
W hite  M useum  of A rt D4
W illa rd  S traigh t H all C5, s tu d en t un ion
W ing  H all G5, b iochem ., molec. biol.
Professor Young and a graduate assistant preparing collection flasks for a 
body composition study.
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MINERALS AND VITAM INS 
(Animal Science 504)
Spring. C redit two hours. Rice 300. Professor Scott.*
[N U T R IT IO N A L  BIOCHEM ISTRY]
(School of N u trition  160)
Spring. C redit three  hours. Prerequisites, Biological Sciences 431 or the 
equivalent and a beginning course in nu tritio n , e.g., A nim al Science 410, 
Poultry  Science 310, o r Food and N u tritio n  332. Lectures. Savage 100. P ro ­
fessors R. H. Barnes and W righ t and Associate Professors Gaylor and Mc­
Cormick.*
T h e  biological bases of processes related  to n u tritio n  in the  in tac t anim al 
are discussed. Emphasis is placed on the  in tegration  of physiological and 
biochem ical m echanisms in digestion, absorption, transport, and metabolism  
and include com parative aspects of the norm al and  pathologic states. Not 
offered in 1968.
H um an  N utrition
RESEARCH M ETHOD S IN HUM AN M ETABOLIC STUDIES 
(Food and N u tritio n  524)
Spring. C redit three  hours. Prerequisites, Food and N u tritio n  332 or equ iva­
len t, laboratory  experience in biochem istry o r quan tita tive  analysis, and p e r­
mission of the instructor. Lecture and laboratory. Van Rensselaer 353. 
Assistant Professor Snook and departm en t faculty.
Principles of hum an  m etabolic research; experim ental design of hu m an  
studies; d ietary  considerations; m ethods of collecting and analyzing biological 
m aterial; and evaluation. Laboratory will include p lann ing  and m anagem ent 
of a m etabolic study, collection and the  ap propria te  analysis of blood, u rine, 
and feces.
READINGS IN N U T R IT IO N  
(Food and N u tritio n  514)
Spring. C redit th ree  hours. Prerequisite, Food and N u tritio n  332 o r equ iva­
lent. Van Rensselaer 301. Associate Professor Donald.*
Critical review of lite ra tu re  on selected topics in the  field of nu tritio n . 
Emphasis on hum an  n u trition . Topics are changed each term , so th a t the 
course may be repeated  for credit w ith perm ission of th e  instructor.
N U T R IT IO N  AND G R O W T H  
(Food and N u tritio n  512)
Fall. C redit two hours. Prerequisite, Food and N u tritio n  332 o r equivalent. 
Signature of instructor requ ired  for undergraduate  students. Van Rensselaer 
301. Associate Professor Newman.*
Inform ation  on growth which is of p a rticu lar in terest to nutritionists. 
Survey of m ethods used in  studying physical and  chem ical growth. R elation  
betw een n u tritio n  and growth.
ADVANCED HUM AN N U T R IT IO N  
(Food and N u trition  442)
Fall. C redit two hours. Prerequisite, Food and N u tritio n  332 or equivalent. 
Van Rensselaer 339. Professor M orrison.*
R ecent advances in  nu tritio n . Emphasis on  hu m an  n u tritio n .
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N U T R IT IO N  AND DISEASE 
(Food and N u tritio n  441)
Fall. C redit three  hours. Prerequisite, Food and N u tritio n  332 o r equivalent. 
Discussion. Van Rensselaer 3 -M -ll. Associate Professor Rivers.*
Study of the physiological and biochem ical anom alies in certain  diseases 
and the  principles underly ing  nu tritio n a l therapy. Independent survey of the 
technical lite ra tu re  in this field.
PRIN CIPLES OF HUM AN N U T R IT IO N  
(Food and N u tritio n  332)
Spring. C redit three hours. Prerequisites, Food and N u trition  112 or 115 and 
a college course in biochem istry and in physiology. Discussion. Van R ens­
selaer 339. Associate Professor Newman.*
Principles of n u tritio n  as they relate  to energy m etabolism , proteins, fats, 
m inerals, and vitam ins. Use of professional lite ra tu re  to acquain t the student 
w ith considerations involved in the  application  of n u tritio n  inform ation  to 
hum an n u tritio n  problem s, to illustra te  m ethods used in studying nu tritio n , 
and to provide experience in in te rp reta tio n  of scientific reports.
M A TERNA L AND CH ILD  N U T R IT IO N  
(Food and N u tritio n  322)
Fall and spring. C redit two hours. Prerequisite, Food and N u tritio n  112 or 
115. Not designed for Food and N u tritio n  m ajors. Majors w ith special in te r­
est in this subject may request permission to register for Food and N u tri­
tion 512 as seniors. Lecture and discussion. Van Rensselaer 339. Associate 
Professor Newman.
Fam ily n u tritio n  with special em phasis upon the nu tritio n a l needs of the 
m other and child. R elation  of n u tritio n  to physical growth.
PROBLEMS AND PROGRAM S IN IN T E R N A T IO N A L  N U T R IT IO N  
(School of N u trition  100)
Fall. C redit three  hours (Problems section only) o r four hours. R egistration 
by permission. Savage 100. Professor van V e e n . 'f
Problems section: T o  acquain t students who have a satisfactory knowledge 
of nu tritio n  with the specific problem s of hum an  nu tritio n , food science, and 
food supplies in developing countries; emphasis is placed on the role of 
agriculture and public  health . Among topics discussed are typical foods and 
d ietary  patterns in various parts of the  world, assessment of food and n u tr i­
tion conditions, protein-rich  and o th er protective foods, food processing and 
preservation in developing countries, food standards, and food control.
Program s section: T h e  p lann ing  of effective program s and policies in  the 
fields of n u tritio n  and food science for the purpose of im proving n u tritio n  
conditions in developing countries.
CLINICAL AND PUBLIC H E A L T H  N U T R IT IO N  
(School of N u tritio n  392)
Spring. C redit three hours. Prerequisites, a course in nu tritio n , in physiology, 
and in  biochem istry. R egistration by permission of the instructor. For g rad u ­
ate students only. Savage 136. Professor C. M. Young and Assistant P ro­
fessor Roe.*
Designed to familiarize the studen t w ith some of the applications of n u tr i­
tion to clinical and public  health  problem s.
32 N U T R IT IO N
FIELD OBSERVATION AND EX PERIEN CE IN 
COM M UNITY N U T R IT IO N  
(School of N u tritio n  381-382)
T h ro u g h o u t th e  year. C redit one h o u r (a term ). P rerequisites (or in  conjunc­
tion with), School of N u tritio n  392 and Engineering 2509. R egistration  by 
permission only. For g raduate students only. A two-week fu ll-tim e field period 
just p rio r to the academic year and one to  two weeks du rin g  the  spring 
recess a n d /o r  im m ediately following final exam inations in  the spring term . 
T im e and place as arranged. Professor C. M. Young.*
Supervised observation and experience in  com m unity n u tritio n  program s. 
Students m ust be p repared  to defray expense of living costs in  the  com­
m unities selected for the  field experience. Every effort w ill be m ade to keep 
costs m inim al.
Anim al Nbitrition
LABORATORY W ORK IN ANIM AL N U T R IT IO N  
(Animal Science 511)
Spring. C redit three hours. Prerequisites, quan tita tive  analysis and Anim al
Science 410, o r its equivalent, and permission of the  instructor. M orrison
342 and 443. Professor W arner.
Each studen t engages in  a series of short research projects w ith experi­
m ental anim als, such as rats, dogs, and sheep. Both classical and m odern
techniques of anim al experim entation  are taught. T h e  applications of b io ­
chemical m ethods to  the  solution of anim al n u tritio n  problem s are included.
SPECIAL TO PICS IN  ANIM AL N U T R IT IO N  
(Anjmal Science 510)
Spring. C redit one hour. R egistration by permission. M orrison 342. Profes­
sors R eid  and S. E. Smith.*
A presentation  and discussion of the knowledge and techniques of special 
fields of anim al nu tritio n , w ith p a rticu lar reference to farm  anim als.
PRIN CIPLES OF ANIMAL N U T R IT IO N  
(Animal Science 410)
Fall. C redit three  hours. Prerequisites, a course in hum an  or veterinary 
physiology and  a course in  organic chem istry o r biochem istry. Lectures. 
M orrison 342. Professor Loosli.
T h e  chem istry and physiology of n u tritio n  and the  n u tritive  requirem ents 
for growth, reproduction, lactation, and o th er body functions.
ADVANCED PO U LTR Y  N U T R IT IO N  
(Poultry  Science 510)
Spring. C redit three hours. For graduate  students only. N ot given every year 
and no t unless ten  o r m ore students apply for the  course. Rice 201. P ro ­
fessor Scott.*
A study of one or m ore im portan t fields of research in  poultry  nu tritio n , 
a critical consideration of the  experim ental m ethods used in  conducting  the 
investigations, and discussion of fu rth e r studies needed, including the  p lann ing  
of the  experim ents.
PO U LTR Y  N U T R IT IO N  
(Poultry Science 310)
Spring. C redit three  hours. Prerequisite, chem istry and physiology or permis-
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sion of instructor. N ot open to freshm en. Lectures. Rice 101. Associate P ro ­
fessor Nesheim.
T h e  principles of poultry  n u tritio n  and th e ir application  to poultry  feeding 
and feed m anufacturing.
Seminars
N U T R IT IO N  SEMINAR 
(School of N u tritio n  292)
Spring. C redit one hour. Savage 100. Professor R. H. Barnes and faculty.
SEMINAR IN  N U T R IT IO N  
(Food and N u tritio n  602)
Fall. C redit one hour. Van Rensselaer 339. Associate Professor D onald and 
departm ent faculty.
SEMINAR IN ANIMAL N U T R IT IO N  
(Animal Science 619)
Fall. C redit one hour. Open to g raduate students w ith m ajo r o r m inor field 
of study in  anim al nu tritio n . R egistration by permission. M orrison 348. 
Animal N u trition  staff.
A critical review of the  lite ra tu re  and o th er topics of special interest to 
graduate students in anim al n u trition .
PUBLIC HEALTH
CLINICAL AND PUBLIC H E A L T H  N U T R IT IO N
(School of N u tritio n  392)
Spring. C redit three  hours. Prerequisites, a course in nu tritio n , in  physiology, 
and in biochemistry. R egistration by permission of the  instructor. For g rad u ­
ate students only. Savage 136. Professor C. M. Young and Assistant P ro ­
fessor Roe.*
Designed to familiarize the student w ith some of the  applications of n u tr i­
tion  to clinical and public  health  problem s.
FIELD OBSERVATION AND EX PERIEN CE IN COM M UNITY 
N U T R IT IO N
(School of N u trition  381-382)
T h ro u g h o u t the year. C redit one hour (a term ). Prerequisites (or in  conjunc­
tion with), School of N u tritio n  392 and Engineering 2509. R egistration by 
permission only. For g raduate students only. A two-week full-tim e field period 
just p rio r to the  academic year and one to two weeks du rin g  the  spring 
recess a n d /o r  im m ediately following final exam inations in the  spring  term . 
T im e and place as arranged. Professor C. M. Young.*
Supervised observation and experience in com m unity n u tritio n  program s. 
Students m ust be p repared  to defray expense of living costs in  the  com m uni­
ties selected for the  field experience. Every effort will be m ade to  keep costs 
m inim al.
ENVIRO N M EN TA L SA N ITA TIO N  
(Engineering 2509)
Fall. C redit three hours. Open to noncivil engineering students. H ollister 
202. Professor Gates.
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Lectures, discussions, reports and field trips. Environm ental h ealth  con­
cepts and m ethods and th e ir application  to environm ental p lann ing  and 
control a t the  subdivision, m unicipal, and m etropolitan  levels. In troduction  
to w ater resource p lann ing  and developm ent; w ater quality  control; w ater 
supply; m unicipal, industrial, and private waste-water disposal; a ir  quality  
control; solid waste disposal and radiological health .
IN T R O D U C T IO N  T O  CLINICAL M EDICINE AND PU BLIC H E A L T H  
PROGRAM S
(Business and Public A dm inistration 141)
Spring. C redit three  hours. M alott H all. V isiting Professor Samson.
T h e  objective of this course is to familiarize the  studen t w ith the  principal 
diseases of m odern life and to  dem onstrate how these conditions are con­
trolled in individuals and in com m unities. M ajor em phasis is given to those 
conditions which directly affect the m anagem ent of hospitals. C onsideration is 
given to the  tra in ing  of physicians, medical and surgical specialists, nurses, 
and o th er personnel; the  n a tu re  of specialized hospital equ ipm en t and o th er 
facilities for diagnosis and treatm ent; and the  p rincipal procedures used by 
physicians in  diagnosis and trea tm en t in  hospitals and in th e ir  offices. For 
those diseases am enable to group action for com m unity-w ide control, the
na tu re  of control measures by various public  and private agencies and  the
effectiveness of legislation and of voluntary  action in such control are exam ­
ined. M ajor public  h ealth  problem s of various parts of the  contem porary 
world are discussed, and visits are m ade to  nearby hospitals and medical
centers a t appropria te  points in  this course.
SEMINAR IN H E A L T H  RESEARCH 
(Business and Public A dm inistration 455)
Fall. C redit three  hours. M alott H all. Associate Professor W hite.
T h e  prim ary  objective is to increase the  student's ab ility  to  evaluate re ­
search reports and o th er studies, to assess th e ir relevance for the  field, and 
to form ulate his own problem s in a m anner conducive to scientific investiga­
tion. An exam ination is m ade of the  con tributions of the  social sciences and 
o th er disciplines to an understanding of cu rren t problem s in the  health  field 
and in  hospital adm in istration  in  particu lar.
BIOCHEMISTRY
PRIN CIPLES OF BIOCHEM ISTRY, LECTURES 
(Biological Sciences 431)
Fall. C redit four hours. Prerequisites, Organic Chem istry 353-355 or the 
equivalent. Lectures, M, M orrison 146; T  T h  S, P lan t Science 233. P ro­
fessor Daniel.
A basic course dealing w ith the  chem istry of biological substances and 
th e ir transform ations in living organisms.
PRIN CIPLES OF BIOCHEM ISTRY, LABORATORY 
(Biological Sciences 432)
Spring. C redit three hours. Prerequisites, quan tita tive  analysis, o r permission 
of the  instructor. M ust be taken w ith o r following Biological Sciences 431. 
Laboratory, W ing 106; discussion period, R iley-R obb 105. Prelim inary  exam ­
inations will be held  in the evening twice du rin g  the  semester. Associate 
Professor Neal and Assistant Professor Fessenden.
L aboratory practice w ith biochem ical substances and experim ents designed 
to illustra te  reactions which may occur in  biological systems.
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[BIOCHEM ISTRY OF T H E  VITAM INS]
(Biological Sciences 530)
Spring. C redit two hours. Offered in a lternate  years. Prerequisites, Chemistry 
353-355 and Biological Sciences 431 or th e ir equivalents. Savage 100. P ro ­
fessor D aniel.*]-
T h e  chem ical and biochem ical aspects of the vitam ins. Not offered in 1969.
GENERAL BIOCHEM ISTRY, LECTURES 
(Biological Sciences 531-532)
Fall and spring. C redit four hours a term . Prerequisite, Chem istry 358 and 
physical chem istry or permission of instructor. R iley-Robb 125.
An in tegrated  treatm ent of the  fundam entals of biochem istry. Fall term : 
Proteins, enzymes and the  n a tu re  of enzymatic catalysis; carbohydrate m etab ­
olism; and energetics. Assistant Professor Calvo and staff. Spring term : N itro ­
gen m etabolism ; lip id  m etabolism ; and biosynthesis of macromolecules. As­
sistant Professor Guillory and  staff.
GENERAL BIOCHEM ISTRY, LABORATORY 
(Biological Sciences 533)
Fall. C redit three  hours. Prerequisites, C hem istry 358 and Chem istry 388 or 
390. M ust be taken w ith o r following Biological Sciences 531. Laboratory, 
W ing 107. One discussion period to be arranged. Professor Nelson and Assist­
an t Professors McCarty and W harton.
Selected experim ents on carbohydrates, lipids, proteins, am ino acids, n u ­
cleic acids and m etabolism  (cellular particulates, kinetics, general enzymology)
will be given to illustra te  basic biochem ical principles. T h e  course will
emphasize the  quantitative  aspects ra th e r th an  qualitative identifications.
FOOD BIOCHEM ISTRY
(Food Science 410)
Spring. C redit three hours. Prerequisite, Biological Sciences 431. Riley-Robb
105. Professor to be appointed.
A discussion of some of the im portan t nonm icrobial changes in  foods, such 
as denatu ration  and the M aillard brow ning reaction. Emphasis is placed 
on the  occurrence, significance, and prevention or control of the  changes as 
they affect the color, odor, flavor, tex ture, o r nu tritive  value of foods.
Seminars
RESEARCH SEMINAR IN BIOCHEM ISTRY 
(Biological Sciences 631-632)
Fall and spring. C redit one h o u r per term . Savage 100. Professor Racker.
R equired  of all g raduate students m ajoring in  biochem istry. T h e  course 
may be repeated  for credit.
GRADUATE SEMINAR IN BIOCHEM ISTRY 
(Biological Sciences 633)
Fall. C redit one hour. Prerequisites, Biological Sciences 531 and 532. Hours 
to be arranged. Savage 130.
(a) Assistant Professors Fessenden and Guillory: bioenergetics.
(b) Associate Professor McCormick: mechanism  of enzyme action.
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G RA DUA TE SEMINAR IN  BIOCHEM ISTRY 
(Biological Sciences 634)
Spring. C redit one h our. Prerequisites, Biological Sciences 531 and  532. H ours 
to  be arranged. Savage 130.
(a) Associate Professor W u: control m echanism .
(b) Assistant Professor McCarty: photosynthesis.
BIOCHEM ISTRY SEMINAR 
(Biological Sciences 639)
Fall and spring. No credit. R iley-Robb 125. Staff.
Lectures on cu rren t research in  biochem istry presented by d istinguished 
visitors and  staff.
N U T R IT IO N  SEMINAR 
(School of N u tritio n  292)
Spring. C redit one hour. R egistration by permission. Savage 100. Professor 
R . H . Barnes and faculty.
[FOOD BIOCHEM ISTRY SEMINAR]
(School of N u tritio n  294)
Fall. C redit one hour. R egistration by permission. Savage 130. Professor 
R . H . Barnes, Associate Professor Shallenberger, and  staff m em bers from 
th e  D epartm ent of Food Science and Technology, New York State A gri­
cu ltu ral E xperim ent Station, Geneva, New York.
Assignments and discussions of lite ra tu re  perta in in g  to the biochem ical 
aspects of foods and food processing. N ot offered in  1968.
ADVANCED BIOCHEM ICAL M ETHODS, LABORATORY 
(Biological Sciences 536A)
Spring. C redit two hours. Prerequisite, Biological Sciences 533. G raduate  
m ajors in biochem istry only. H ours to be arranged. Assistant Professor Keller 
and Associate Professor W u.
Research techniques in biochem istry and m olecular biology.
ADVANCED BIOCHEM ICAL RESEARCH 
(Biological Sciences 536B)
Spring. C redit two hours. Prerequisite, Biological Sciences 536A. G raduate 
m ajors in  biochem istry only. H ours to be arranged. Professor R acker and staff. 
Research work in  the  laboratory  of staff m em bers on a ro ta tin g  basis.
ADVANCED BIOCHEM ISTRY, LECTURES 
(Biological C hem istry 537)
Fall. C redit one to  three  hours. Students may take one o r m ore sections of the 
course, as each section can be taken w ithou t a ttend ing  a preceding section. 
Prerequisites, Biological Sciences 531 and 532 or permission of instructor. 
Savage 100
(a) Professor L. D. W right: mechanism  of coenzyme function;
9 lectures and reading assignments for term  paper.
(b) Professor D. B. Zilversmit: biochem istry of m em branes;
9 lectures and reading assignments for term  paper.
(c) Professor Q. H. Gibson: m echanism  of enzyme action;
9 lectures and reading assignments for term  paper.
ADVANCED BIOCHEM ISTRY, LECTURES 
(Biological Sciences 538)
Spring. C redit one to three  hours. Students may take one o r m ore sections
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of the course, as each section can be taken w ithout a ttend ing  a preceding 
section. Prerequisites, Biological Sciences 531 and 532 or permission of 
instructor. Savage 100.
(a) Professor L. Heppel: nucleic acids; 9 lectures and  read ing  assignments
for term  paper.
(b) Assistant Professor D. W ilson: p ro tein  synthesis; 9 lectures and  reading 
assignments for term  paper.
(c) Assistant Professor S. Edelstein: struc tu re  and function of proteins; 9
lectures and reading assignments for term  paper.
[N U T R IT IO N A L  BIOCHEM ISTRY]
(School of N u trition  160)
Spring. C redit three  hours. Prerequisites, Biological Sciences 431 o r the 
equivalent and a beginning course in nu tritio n , e.g., Anim al Science 410, 
Poultry  Science 310, o r Food and N u tritio n  332. Lectures, Savage 100. P ro ­
fessors R. H. Barnes and W right and Associate Professors Gaylor and Mc­
Cormick.*
T h e  biological bases of processes related  to n u tritio n  in the  in tact anim al 
are discussed. Emphasis is placed on the  in tegration  of physiological and 
biochem ical mechanism s in digestion, absorption, transport, and m etabolism  
and include com parative aspects of the  norm al and pathologic states. N ot 
offered in 1968.
CHEMISTRY AND PHYSICS
IN T R O D U C T O R Y  PHYSICAL CHEM ISTRY
(Chemistry 285-286)
T h ro u g h o u t the year. C redit five hours a term . Prerequisites, Chem istry 108 
or 116, M athem atics 192, Physics 123, o r consent of instructor. For students 
in engineering. Not open to Arts and Sciences students. Professor W idom , 
Assistant Professor Lind, and assistants.
T h e  lectures will give a systematic trea tm en t of the fundam ental principles 
of physical chemistry. T h e  laboratory  will deal w ith the experim ental aspects 
of the subject and also develop the  needed skills in  quan tita tive  chemical 
analysis.
IN T R O D U C T O R Y  PHYSICAL CHEM ISTRY
(Chemistry 387-388)
T h ro u g h o u t the year. C redit five hours a term . Prerequisite, Chem istry 108, 
o r 116, o r 205, o r Advanced Placem ent in  Chemistry. Chem istry 357 is p re ­
requisite to Chemistry 358. R equired  of candidates for the degree of B.Ch.E. 
and A.B. w ith a m ajor in chemistry. Enrollm ent lim ited. Professor Blom- 
quist. Assistant Professor Goldstein and assistants.
A systematic study of the m ore im portan t classes of carbon compounds, 
reactions of their functional groups, m ethods of synthesis, relations and uses. 
Laboratory experim ents will be carried ou t on the p repara tion  of typical 
organic compounds, th e ir properties, reactions, and relations.
CHEM ISTRY OF N A TU R A L PRO DUCTS 
(Chemistry 574)
Spring. C redit three hours. Prerequisites, Chemistry 456 or 457, and 465- 
466. Prim arily  for graduate  students. Professor Meinwald.
P articu lar a tten tion  will be devoted to m ethods of struc tu re  de term ina­
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tion  and synthesis as applied  to selected terpenes, steroids, alkaloids, and 
antibiotics.
PHYSICAL CHEM ISTRY OF PR O TEIN S
(Chemistry 586)
Spring. C redit four hours. Prerequisite, Chem istry 286 o r 388. P rim arily  for 
g raduate  students. Professor Scheraga.
Chemical constitution, m olecular weight, and struc tu ra l basis of proteins; 
therm odynam ic, hydrodynam ic, optical, and electrical properties; pro tein  and 
enzyme reactions.
PHYSICS FOR STUD EN TS OF BIOLOGY 
(Physics 200)
Fall. C redit three hours. Prerequisites, Physics 102 or 108, six credit hours 
in college chemistry, and six in biological sciences. Students offering Physics 
101-102 w ith an average grade below C m ust o b ta in  permission of the in ­
structor. Ind iv idual conferences to be arranged. Professor L. L. Barnes.
Selected topics related  to the study of biology are chosen from  properties 
of m atter, electricity, electrom agnetic radia tion , and nuclear physics. One 
term  paper required.
Professor Call, the School’s food economist, explains a problem  o f supply  
and population.
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GENERAL PHYSICS 
(Physics 101-102)
T h roughou t the  year. C redit four hours a term . Prerequisite, th ree  years of 
college p reparatory  m athem atics o r permission of the instructor. Physics 101 
is p rerequisite  to 102. Sim ilar to b u t less analytically dem anding th an  Physics 
207-208. Most students m ajoring in a n a tu ra l science who have had or are 
coregistered in calculus should elect Physics 207-208 instead of this course.
Basic principles and their relation  to o th er physical sciences. Topics include 
m otion, dynamics, conservation laws, kinetic theory, gravitational and elec­
trom agnetic forces and fields, wave m otion and light, relativity, atom ic 
physics, structure  of m atter, and nuclear physics. H istorical and philosophical 
allusions as tim e perm its.
ECONOMICS
FOOD ECONOMICS 
(School of N u tritio n  159)
Spring. C redit three  hours. Savage 100. Associate Professor C all.f
Designed for students who are interested in any aspect of the food indus­
try. Emphasis is placed on the economics of food production, processing, 
m arketing, and consum ption. A ttention  is given to bo th  U nited  States and 
in ternational food problem s in a systematic trea tm en t of economic principles 
applicable to the food sector of any economy.
M A RK ETIN G  
(Agricultural Economics 240)
Fall o r spring. C redit three hours. W arren  45. Professor D arrah.
A study of how food products are m arketed. Special a tten tion  is given to 
the consum ption of food products, factors th a t affect consum ption, m arket 
channels, operation  of different m arketing  agencies, storage, transporta tion , 
packaging, p roduct identification, advertising and prom otion, buying, selling, 
and costs.
[SEMINAR IN W ORLD PROBLEMS OF FOOD AND PO PULATION ] 
(School of N u tritio n  250)
Spring. C redit two hours. Open only to  graduate  students. R egistration  by 
permission. Savage 130. Professor van Veen and  Associate Professor C all.f 
Dem ographic behavior, population  and food supply, and com parative 
agriculture. N ot offered in 1968.
SURVEY OF IN D U STR IA L AND LABOR RELA TIO N S 
(Industrial and Labor Relations 250)
Fall and spring. C redit three  hours. Ives Hall. Professor Doherty o r P ro ­
fessor M acIntyre.
A survey for students in o th er divisions of the University. An analysis of 
the m ajor problem s in  industria l and labor relations: labor un ion  history, 
organization, and operation; labor m arket analysis and em ploym ent practices; 
industria l and labor legislation, and social security; personnel m anagem ent 
and hum an  relations in industry; collective bargaining; m ediation and a rb i­
tration; the rights and responsibilities of employers and employees; the m ajor 
governm ental agencies concerned w ith industria l and labor relations.
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ADVANCED ORG A N IZA TIO N  AND M ANAGEM ENT 
(Institu tion  M anagem ent 425)
Spring. C redit two hours. Prerequisite, Institu tional M anagem ent 419. Assistant 
Professor Breunig.
Principles of organization and  m anagem ent of the  food service departm ent, 
analysis and in te rp reta tion  of m ajor adm inistrative problem s, and the  ap p li­
cation of business m anagem ent techniques and m ethods of control to the 
operation  of the  food service departm en t will be stressed. A one-day field 
tr ip  to  typical organizations is p lanned. Estim ated cost, $4.00.
ECONOMICS OF A G R IC U LTU R A L DEV ELO PM EN T 
(A gricultural Economics 364)
Spring. C redit three  hours. Prerequisite, Course 150, Economics 103-104, or 
consent of the  instructor. W arren  345. Professor Mellor.
A discussion of the  special problem s of agricultural developm ent in low 
p er capita  income areas and  countries. A tten tion  will be devoted to the 
rela tionsh ip  between developm ent in  agricu ltu re  and in  o th er sectors of the 
economy, capital and capital form ation, the  role of land  and land  reform , 
increasing efficiency in  resource use, coordination  problem s in  ag ricu ltu ra l 
developm ent, and the  like.
FOOD SCIENCE
DAIRY AND FOOD EN G IN EER IN G
(Food Science 302)
Fall. C redit four hours. Offered in  a lte rna te  years. Prerequisites, Physics 101 
and 102 or the  equivalent and Food Science 100. Stocking 119. Professor 
Jo rd an .f
Engineering aspects of dairy  and food p lan t operations.
C O N C EN TR A TIO N  AND FREEZIN G PROCESSES 
(Food Science 311)
Spring. C redit four hours. Offered in a lte rna te  years. Stocking 120. Professor 
Jo rd an  and Associate Professor Potter.
T h e  principles and practice of condensing, drying and freezing food 
products.
STER ILIZA TIO N  PROCESSES 
(Food Science 313)
Spring. C redit three hours. Offered in a lternate  years. Prerequisites, Chem is­
try  353 or equivalent, Biological Sciences 394, and Physics 102. Recom ­
m ended, a course in calculus and a course in biochem istry. Lectures, Riley- 
R obb 225; laboratory, Riley-Robb 44. Professor Buck.f
T h e  principles of food preservation and the  fundam entals of food process­
ing from raw m aterials to  finished product. H eat transfer, u n it operations 
and u n it processes employed by the  canning industry  will be emphasized, b u t 
sterilization by any m eans such as heat, chemicals, physical destruction, and 
filtration will be dem onstrated. T h e  effects of lethal energy trea tm en t of 
biological fluids and systems on desirable com ponents such as nu tritiv e  fac­
tors and flavor com ponents will be considered along w ith the  cost of opera­
tion. T h e  laboratory  involves actual participa tion  in  p lan t operations in  the  
processing and  preservation of various food products, and field trips.
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FOOD FROM  FER M EN TA TIO N S 
(Food Science 401)
Fall. C redit five hours. Offered in a lte rna te  years. Prerequisites, Food Science 
100, 210, dairy and food microbiology and organic chem istry o r biochem istry. 
Professor Kosikowski and  Assistant Professor Ledford.-)- 
T h e  chemistry, microbiology, and technology of ferm entations leading to 
im portan t foods. Emphasis is placed on m ilk and cheese ferm entations bu t 
consideration is given to ferm entations resulting in m ajor foods from all 
p lan t and anim al sources. Line-flow processing and testing practices designed 
to acquain t the studen t w ith principles are carried ou t in  laboratory.
CHEM ISTRY OF MILK
(Food Science 404)
Fall. C redit three hours. Offered in a lternate  years. Prerequisites, qualitative 
and quantitative  analysis and organic chem istry. Stocking 120. Assistant P ro­
fessor Ledford, f
A study of m ilk constituents and physical properties. Deals w ith m ilk 
enzymes, lactose, m ilk fat, m ilk proteins, and m inor constituents.
FOOD BIOCHEM ISTRY 
(Food Science 410)
Spring. C redit three  hours. Prerequisite, Biological Sciences 431. Riley-Robb 
105. Professor to be appo in ted .f 
A discussion of some of the  im po rtan t non-m icrobial changes in  foods, 
such as d enatu ration  and the  M aillard  brow ning reaction. Emphasis is placed 
on the  occurrence, significance, and prevention or control of the  changes 
as they affect the color, odor, flavor, tex ture, o r nu tritive  value of foods.
ANALYTICAL M ETHOD S 
(Food Science 413)
Spring. C redit four hours. Offered in a lternate  years. Prerequisites, Food 
Science 210, one term  of e ither organic chem istry o r biochem istry. Lectures, 
Stocking 119; laboratory, Stocking 209. Assistant Professor Sherbon.-j- 
A study of the  analytical m ethods im po rtan t to the  food industry. T h e  
emphasis is on understand ing  the  basic analytical chem istry applied in the 
various tests. General topics include sam pling, gravim etric and volum etric 
m ethods, optical m ethods, electrochem istry, and  the use of basic statistics.
SCIENCE OF FOOD 
(Food and N u tritio n  446)
Fall. C redit three hours (lectures only) o r four hours. Prerequisites, Food and 
N u tritio n  246, and a college course in organic chem istry o r biochem istry. 
Students who have had lim ited laboratory  experience in com parative foods 
should register for four hours. Lectures, Van Rensselaer 339. For students 
registered for four credit hours, laboratory, Van Rensselaer 358. Professor 
Hester and Associate Professor Armbruster.-j- 
Scientific principles underly ing m odern food theory and practice. T h e  
relation to food quality  and to recom m ended m ethods of food preparation  
of (a) the  physical and chemical properties of proteins, fats, starches, sugars, 
leavening agents, and pigments; (b) the  properties of true  solutions and 
principles of crystallization; (c) colloidal systems—gels, sols, foams, and em ul­
sions. Laboratory experim ents designed to illustra te  the  effect of varying 
ingredients and p repara tion  procedures on the  quality  of food products.
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SCIENCE OF FOOD, LABORATORY 
(Food and N u tritio n  447)
Fall. C redit one hour. Prerequisite o r parallel, Food and N u tritio n  446. 
Van Rensselaer 358. Associate Professor A rm bruster.f
Laboratory experim ents designed to illustra te  the  physiochem ical behavior 
of colloidal and crystalline systems and chem ical reactions of the  food com ­
ponents.
EX PER IM EN TA L FOOD M ETHODS 
(Food and N u tritio n  456)
Spring. C redit three  hours. Prerequisite, Food and N u tritio n  446. A course 
in statistics and Food and N u tritio n  447 are desirable b u t no t required . 
Laboratory, Van Rensselaer 358. Associate Professor A rm bruster.f 
A pplication of the scientific m ethod in  the  design and perform ance of 
experim ental food problem s and in  the  in te rp reta tio n  and evaluation of 
results. Independent laboratory  problem s.
SPECIAL PROBLEM S FO R GRA D U A TE STUD EN TS 
(Food and N u tritio n  500)
Fall and spring. C redit to be arranged. D epartm ent faculty .f
For students recom m ended by th e ir chairm en and approved by th e  in ­
structor in  charge for independent, advanced work.
READINGS IN  FOOD 
(Food and N u tritio n  516)
Fall. C redit two hours. Prerequisite, Food and N u tritio n  446 or equivalent. 
Van Rensselaer 301. D epartm ent faculty.f
Critical review of selected topics in th e  curren t lite ra tu re . Emphasis on 
experim ental da ta  basic to the scientific principles underly ing  m odern  theory 
and practice in food preparation .
SEMINAR IN FOOD 
(Food and N u tritio n  606)
Spring. C redit one hour. Van Rensselaer 339. Professor H ester and d ep art­
m ent faculty.
SANITARY ASPECTS OF M ENU IT EM  PR EPA R A TIO N  IN  Q U A N T IT Y  
(Institu tion  M anagem ent 529)
Spring. C redit two hours. G raduate  section of In stitu tion  M anagem ent 329. 
In stru c to r’s signature requ ired  for preregistration . A dditional conferences to 
be arranged. Van Rensselaer 3 -M -ll.
Topics will include sources of food contam ination , hold ing conditions as 
they affect bacterial m ultip lication , and principles of sanitary hand ling  and 
holding of ingredients and m enu items, as they apply to hospital and school 
food services. Em phasis will be placed on the  presentation  of recent research 
data.
PO U LTRY  M EA T AND EGG TECH NOLOG Y 
(Poultry  Science 450)
Spring. C redit three  hours. Given in a lternate  years. Prerequisites, Chemistry 
303, or its equivalent, and Biological Sciences 290. Professor Baker.f 
A discussion and study of some of the im po rtan t m icrobial and nonm icro- 
bial changes in poultry  m eat and eggs as well as the  chemical composition 
and preservation of these products. Developm ent of new products is also 
emphasized.
The Reference Room in Savage Hall is a convenient facility for the School’s 
students.
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POSTHARVEST PHYSIOLOGY, HA NDLING , AND STORAGE OF
FR U ITS
(Pomology 201)
Fall. C redit th ree  hours. Prerequisite, Pomology 101 or 102. Lectures, P lan t 
Science 143; laboratory. P lan t Science 107. Professor B lanpied .f
T h e  chem istry and physiology of fru its as they affect quality  and m arketa­
b ility  are studied. H andling  m ethods, m atu rity  indices, and storage practices 
are considered. Practical work involves g rading and inspection of fru its and 
storage of fru it in different ways. One Saturday field tr ip  is required .
VEGETABLE CROPS PHYSIOLOGY 
(Vegetable Crops 401)
Fall. C redit four hours. Prerequisites, Vegetable Crops 211 and Biological 
Sciences 240 or th e ir equivalent. Lectures, East R oberts 222, and laboratory.
T h e  physiological bases of cu ltu ral practice and the application  of these 
principles to problem s in  vegetable production . O riginal lite ra tu re  is used 
to illustra te  the  principles involved. Experim ental m ateria l is studied  in  the 
laboratory to am plify lecture topics. Subjects discussed include; m ineral 
n u tritio n  as influenced by fertilization program s and crop sequence; n u trien t 
interactions and induced deficiencies; grow th and developm ent; flowering; 
fru it setting; growth correlation; senescence; sex expression; photoperiodism ; 
vernalization; and environm ental factors affecting growth.
HA N D LIN G  AND M A R K ETIN G  VEGETABLES, ADVANCED COURSE 
(Vegetable Crops 412)
Fall. C redit four hours. Lectures, East R oberts 222; laboratory, East R oberts 
223. O ne-hour conference to be arranged. Professor H a rtm an .f
(Students registered for the  T uesday laboratory  are scheduled to go on a 
field tr ip  at 9:00 a.m., on  W ednesday, the  day on which classes officially begin.)
Has th e  same lecture, laboratories, and field trips as Vegetable Crops 212. 
M uch m ore outside reading of research and trade publications in  the  area 
covered is requ ired  in  Vegetable Crops 412 than  in Vegetable Crops 212, 
and different exam inations are given for the  two courses.
RESEARCH M ETHOD S IN VEGETABLE CROPS
(Vegetable Crops 501)
Spring. C redit three hours. Offered in a lternate  years. P rerequisite, Vege­
table Crops 401. I t  is recom m ended th a t P lan t B reeding 510 and 511 p re ­
cede o r accompany this course. East R oberts 223. Professor Kelly.
A study of research techniques pecu liar to  vegetable crops.
MATHEMATICS
CALCULUS 
(M athem atics 111)
E ither term . C redit th ree  hours.
Plane analytic geometry, differentiation and in tegration  of algebraic and 
trigonom etric functions, applications. In  the fall term , the  th ird  lecture each 
week will be of special character, devoted to  a m ore rigorous approach to 
the calculus.
CALCULUS 
(M athem atics 112)
E ither term . C redit three hours. Prerequisite, M athem atics 111.
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D ifferentiation and in tegration  of elem entary transcendental functions, the 
technique of integration, conic sections, polar coordinates, infinite series.
STA TISTIC A L M ETHOD S I 
(Statistics and Biometry 510)
Fall. C redit three  hours. Prerequisite, g raduate  standing or permission of 
instructor. W arren  345. Assistant Professor U rquhart.
T h e  d istribu tions of statistics encountered in biological and o th er fields 
are considered from the po in t of view of elem entary p robability  notions and 
by sam pling from known populations. T h e  results, w ith principles of experi­
m entation , are applied to the  conducting of experim ents and in te rp reta tion  of 
results. T h e  na tu re  and validity of experim ental erro r are treated. Topics 
include po in t and interval estim ation, tests of hypotheses, the sim pler ex­
perim ental designs and their analyses of variance, linear regression, correla­
tion, and m ethods involving rank  o rder and rank  sum procedures.
STA TISTICA L M ETHOD S II 
(Statistics and Biometry 511)
Spring. C redit th ree  hours. Prerequisite, Statistics and Biometry 510 o r the 
equivalent. W arren  345. Assistant Professor U rquhart.
T h e  work of Statistics and Biometry 510 is continued. Topics include 
factorial experim ents, indiv idual degrees of freedom , analysis of covariance, 
analysis of variance of two-way classifications w ith d isproportionate num bers, 
m ultip le  and curvilinear regression, curve fitting, the  trea tm en t of discrete 
data, and some recent developm ents in  statistics.
ECONOMIC AND SOCIAL STATISTICS 
(Industrial and Labor Relations 510)
Fall and spring. C redit three  hours. Professor M cCarthy.
A non-m athem atical course for graduate  students in the social studies 
w ithout previous tra in ing  in statistical m ethod. Emphasis will be placed
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on discussion of technical aspects of statistical analysis and on in itiative  in 
selecting and applying statistical m ethods to research problem s. T h e  subjects 
ord inarily  covered will include analysis of frequency d istributions, tim e series 
(including index num bers), regression and correlation analysis, and selected 
topics from the  area of statistical inference.
MICROBIOLOGY
GENERAL M ICROBIOLOGY 
(Biological Sciences 290)
E ither term . C redit five hours. Prerequisites, Biological Sciences 101-102 or 
103-104 and Chem istry 104 or 108 or the  equivalent. Lectures, Stocking 
218. Laboratory, Stocking 301; spring term  M W  section in  Stocking 321. 
Professors Seeley (fall) and VanDem ark (spring).
An in troductory  course; a study of the  basic principles and relationships 
in  the  field of microbiology, w ith fundam entals necessary to  fu rth e r work in 
the  subject. T h e  course offering in the  spring term  will provide special em ­
phasis on the  application  of microbiology in hom e economics and agriculture.
GENERAL M ICROBIOLOGY, LECTURES 
(Biological Sciences 290A)
E ither term . C redit th ree  hours. Prerequisites, Biological Sciences 101-102 or 
103-104 and C hem istry 104 or 108 or the equivalent. Stocking 218. Profes­
sors Seeley (fall) and VanDem ark (spring).
T h e  same as the lecture p a rt of Biological Sciences 290. W ill no t serve 
alone as a p rerequisite  for advanced m icrobiology courses.
GENERAL M ICROBIOLOGY, LABORATORY 
(Biological Sciences 290B)
E ither term . C redit two hours. Professors Seeley (fall) and VanDem ark 
(spring).
T h e  same as the  laboratory  p a rt of Biological Sciences 290. May be taken 
only by special permission of the  instructor.
ADVANCED BACTERIOLOGY, LECTURES 
(Biological Sciences 390)
Spring. C redit four hours. Prerequisites, Biological Sciences 290 and organic 
chem istry and permission of instructor. Lectures, Stocking 119; laboratory, 
Stocking 321. Professor M acDonald.
A study of the com parative physiological and ecological relationships am ong 
bacteria and some related  organisms. A n u m b er of groups of bacteria  will be 
discussed in  detail as well as factors w hich influence th e ir  ability  to survive 
in  na ture . In  addition , a nu m b er of lectures will be devoted to the  history 
of bacteriology and to the  theory and developm ent of bacterial classification.
APPLIED AND IN D U STR IA L M ICROBIOLOGY 
(Biological Sciences 393)
Fall. C redit three  hours. Given in  a lte rna te  years. Prerequisites, Biological 
Sciences 290 or the  equivalent. Stocking 119. Professors Delwiche, Seeley, 
and VanDemark.
A survey of the microbiology of industria l ferm entations, water, and  waste 
decom position.
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DAIRY AND FOOD M ICROBIOLOGY 
(Biological Sciences 394)
Spring. C redit four hours. Prerequisite, Biological Sciences 290. Lectures, 
Stocking 119; laboratory, Stocking 301. Professor Naylor.
T h e  m ajor families of m icroorganism s of im portance in dairy and food 
science are studied systematically w ith em phasis on the  role played by these 
organisms in food preservation, food ferm entations, and public  health . T he 
laboratory work includes practice in the use of general and special m ethods 
for microbiological testing and control of dairy and food products as well 
as practice in the  isolation and characterization of organisms found in foods.
M ICROBIAL PHYSIOLOGY LEC TU R E 
(Biological Sciences 490A)
Spring. C redit three  hours. Prerequisites, M icrobiology 390 or permission of 
instructor. Lectures, T  T h  S 10:10. P rim arily  for m icrobiology m ajors in ten d ­
ing to en te r graduate school and for graduate  students. Mrs. Gibson and staff.
A study of the  organization of physiological processes in microorganisms, 
including a study of structure, energy-yielding mechanisms, m acrom olecular 
biosynthesis and of growth and regulation.
M ICROBIAL PHYSIOLOGY LABORATORY 
(Biological Sciences 490B)
Spring. C redit three hours. Prerequisites, a grade of B m inus o r be tte r 
in M icrobiology 390, coregistration in 490A, and permission of the  instructor. 
T im e to be arranged. Prof. A. J . Gibson and staff.
Experim ents on m aterial covered in Course 490 lectures will be used 
to in troduce students to m odern techniques used in  physiological research, 
such as the use of radioisotopes, large-scale growth of microorganisms, and 
the isolation and characterization of specific cellular components.
M ICROBIAL GENETICS
(Biological Sciences 495)
Fall. C redit four hours. Prerequisites, Biological Sciences 281 and 290 or 
permission of the instructor. For upperclassm en and graduate  students. 
Lecture, W  7:30-9:25 p.m. Laboratory, T  1:25-4:25 and o th er hours to be 
arranged. Mr. Zahler.
Genetics of bacteria and their viruses, w ith emphasis on the  m echanisms 
of genetic phenom ena.
M ICROBIAL GENETICS LECTURES 
(Biological Sciences 495A)
Fall. C redit two hours. Prerequisites, Biological Sciences 281 and 290 or 290A. 
For upperclassm en and graduate  students. Lecture, W  7:30-9:25 p.m. Prof. 
Zahler.
T h e  course is the same as the lecture portion  of Biological Sciences 495. 
S and U grading optional.
CHEM ISTRY OF M ICROBIAL PROCESSES 
(Biological Sciences 496)
Spring. C redit two hours. Prerequisites, beginning courses in general m icro­
biology, biochem istry, and organic chemistry. T h is course is in tended for 
upperclassm en and graduate  students. Stocking 119. Professor Delwiche.
Selected topics perta in ing  to the energy m etabolism , oxidative and ferm en­
tative abilities, and biosynthetic capacities of microorganisms. W here possible 
and appropria te  the  subject m atte r deals w ith the  various m icrobial forms in 
a com parative sense.
PATHOLOGY
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PA THOLOGY OF N U T R IT IO N A L  DISEASES 
(Veterinary Pathology 931)
Spring. C redit th ree  hours. Lecture and  laboratory. Designed prim arily  for 
g raduate  students of nu tritio n . Prerequisites, Pathology 630 and  631. Professor 
Krook.*
PHYSICAL BIOLOGY
RAD IOISO TO PES IN BIOLOGICAL RESEARCH: PR IN C IPLES AND 
PRA CTICE
(Veterinary Physical Biology 921)
Spring. C redit four hours. Lectures and laboratory. Prerequisites, a course 
in  quan titative  chem istry and perm ission of instructor. Professor C om ar and 
staff.
Lectures, dem onstrations, and laboratory  on the  fundam entals of atom ic 
energy procedures and applications to biological research.
BIOLOGICAL EFFECTS OF R A D IA T IO N  
(Veterinary Physical Biology 922)
Fall. C redit three  hours. Lectures and laboratory. Assistant Professor Casarett.
Lectures and dem onstrations on rad ia tion  physics, rad ia tion  chem istry, 
rad ia tion  effects a t the  cellular level, rad ia tion  effects in  m ultice llu lar o rgan­
isms, genetic effects of rad ia tion , and radioprotective and radiom im etic sub­
stances.
BIOLOGICAL MEMBRANES AND N U T R IE N T  TR A N SFER  
(Veterinary Physical Biology 923)
Spring. C redit two hours. Prerequisites, anim al o r p lan t physiology, q u a n ti­
tative and organic chem istry, physics, and consent of instructor. C ellular 
physiology and elem entary physical chem istry desirable. Professor W asserman.
An in troduction  to elem entary biophysical properties of biological m em ­
branes, theoretical aspects or perm eability  and  transport, and  m echanism  of 
transfer of inorganic and organic substances across intestine, p lacenta, kidney, 
erythrocytes, bacteria, and  o th er biological systems.
PHYSIOLOGY
HISTOLOGY: T H E  BIOLOGY OF T H E  TISSUES 
(Biological Sciences 313)
Fall. C redit four hours. Prerequisites, a two-semester in troductory  biology 
sequence; com parative anatom y and organic chem istry o r biochem istry desir­
able. Lectures, Stimson G l; laboratory, Stimson 206. Professor W im satt.
A general course dealing w ith the  biology of the tissues to provide the 
studen t w ith a basis for understand ing  th e  microscopic and fine struc tu ra l 
organization of vertebrates and the  m ethods of analytic m orphology a t the 
cell and tissue levels. T h e  dynam ic in terrela tions of structure , chem ical com ­
position, and  function  in  cells and tissues are stressed.
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SPECIAL HISTOLOGY: T H E  BIOLOGY OF T H E  ORGANS 
(Biological Sciences 412)
Spring. C redit four hours. Given in a lte rna te  years. Prerequisites, Biological 
Sciences 313, o r consent of instructor. E nrollm ent lim ited  to 18 students. 
Lectures, Stimson 105; laboratory, Stimson 206. Professor W im satt.
A continuation  of Biological Sciences 313. T h e  microscopic and ultra- 
s tructu ral organization of the  p rincipal vertebrate organ systems are studied 
in relation to their developm ent, functional interaction , and special physio­
logical roles. Biological Sciences 313 and 412 together present the  fu n d a­
m ental aspects of the microscopic and submicroscopic organization of the 
vertebrate body from a physiological perspective. T h e  organization of the 
course involves studen t participation  in “ lecture-sem inars,” and the prosecu­
tion of independent project work supplem entary to the regular work of the 
laboratory. T h e  la tte r  enables students to gain practical experience with 
histological and histochem ical p reparative techniques.
GENERAL ANIM AL PHYSIOLOGY, LECTURES 
(Biological Sciences 413)
Fall. C redit three  hours. Prerequisites, one year of biology and courses in 
chemistry; organic chem istry and biochem istry desirable. Stimson G25. Associ­
ate Professor M cFarland and Associate Professor Salpeter.
T h e  principles of anim al physiology are developed th rough  consideration 
of the functioning of cells, tissues, and organs. Special topics discussed in ­
clude respiration, m etabolism , circulation, excretion, chemical in tegration, 
muscle contraction, nerve action, and sensory reception.
GENERAL ANIM AL PHYSIOLOGY, LABORATORY 
(Biological Sciences 413A)
Fall. C redit one hour. Prerequisites, Biological Sciences 413 or equivalent 
m ust be taken concurrently. Stimson G25; laboratory, Stimson 306. Associate 
Professor M cFarland.
Students are in troduced to basic techniques utilized in the study of the 
physiology of anim al tissues. Experim ents cover topics dealing w ith resp ira­
tion, properties of muscle, circulation, activity of nerves, and osmotic p h e­
nom ena.
MAMMALIAN PHYSIOLOGY 
(Biological Sciences 414)
Spring. C redit six hours. R egistration by permission. Prerequisite, a year of 
biological sciences. Courses in biochem istry, histology, and gross anatom y desir­
able. Lectures, M orrison 167; laboratory, M orrison 174. Professor Visek (in 
charge), Professors Gasteiger, Gibson and  Hansel.
A general course in m am m alian physiology including circulation, resp ira­
tion, digestion, m etabolism , renal function, endocrinology, and the  nervous 
system.
[CELLULAR PHYSIOLOGY, LECTURES]
(Biological Sciences 511)
Fall. C redit three  hours. Prerequisites, previous courses in anim al o r p lan t 
physiology and biochem istry desirable. Stimson G l.
An in troduction  to basic aspects of anim al cell function including structural 
and functional organization of cells, perm eability  and active transport, trans- 
cellular secretion, ionic mechanisms underly ing excitability phenom ena in 
neurons and receptor cells, contractility , and biolum inescence. N ot offered 
in 1968.
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[CELLULAR PHYSIOLOGY, LABORATORY]
(Biological Sciences 511 A)
Fall. C redit two hours. Prerequisite, consent of the instructor. E nrollm ent is 
lim ited. Stimson 306.
T h e  laboratory  emphasizes a num ber of biophysical approaches to cellular 
activities. N ot offered in 1968.
E X PER IM EN TA L ENDOCRINOLOGY 
(Biological Sciences 513)
Fall. C redit two or three hours. Prerequisites, a year of zoology or its equiva­
lent, organic chem istry, physiology, and consent of instructor. P rim arily  for 
g raduate  students, open to undergraduates for two credits. Lectures, Stimson 
G l; laboratory, Stimson 306. Professor Leonard.
Lectures on the  anatom y and physiology of the  vertebrate  endocrine 
glands, g landular interrelationships, m echanism of horm one action, chemical 
and physiological properties of the  horm ones, assay m ethods. Laboratory in ­
cludes small anim al surgery, m icro techniques for the endocrines, illustrative 
experim ents on the  effects of horm ones.
FUNDAM ENTALS OF ENDOCRINOLOGY 
(Animal Science 427)
Fall. C redit four hours. Prerequisite, a course in hum an  or veterinary  physi­
ology or by permission. M orrison 167. Professor Hansel.
A general course in the  physiology of the endocrine glands, and the  roles 
played by each horm one in  the regulation  of norm al body processes.
T h e  laboratory work consists of a series of projects designed to illustrate  
the  basic principles of endocrinology and  th e ir applications to  m ore efficient 
p roduction  in all classes of livestock.
PHYSIOLOGY 
(Veterinary Physiology 511)
Spring. C redit three hours. Prerequisites, Physiology 510, Anatomy 501 and 
502, o r Anatom y 900 or Biological Sciences 311 and  433. Professors Bergman, 
Sellers, Stevens; Associate Professors Dobson and  Nangeroni.
Lectures and dem onstrations on cellu lar physiology, muscle, nervous sys­
tem, digestive system, u rine  secretion, blood and  lym ph.
PHYSIOLOGY 
(Veterinary Physiology 610)
Fall. C redit three  hours. Prerequisite, Physiology 511. Professors Bergm an and 
Sellers.
Lectures and dem onstrations on blood, lym ph, circulation, respiration, 
endocrine organs, and reproduction.
SOCIAL STUDIES
T H E  SOCIOLOGY OF W ORK 
(R ural Sociology 324)
Fall. C redit three  hours. N ot open to freshm en or sophomores. Prerequisite, 
R ura l Sociology 100 or equivalent. Lectures and discussions, W arren  232. 
Professor Taietz.
SOCIAL STUDIES 51
T h e  following topics are covered: (1) the  function  of work for society and 
the individual, (2) bureaucratic  structure  and specialization, (3) the  develop­
m ent of occupational norm s and identifications, (4) occupational status, (5) 
the process of occupational selection, (6) dynamics of occupational change -  
horizontal and vertical m obility, (7) a case study of an occupation; trends in 
the professionalization of social work.
COM M UN ITY AND REGION AL DEV ELO PM EN T AND PLANNED 
CHANGE
(R ural Sociology 411)
Spring. C redit three  hours. Prerequisite, R u ra l Sociology 100 or 210 or perm is­
sion of instructor. W arren  37. Associate Professor Reeder.
A consideration of the  problem s involved in help ing  people and organiza­
tions in a com m unity work together to m eet th e ir  common needs. T here  
are two m ajor emphases: (1) analysis of com m unities from the perspective of 
the com m unity developm ent worker as a change agent, (2) consideration of 
the problem s which confront com m unity developm ent workers and the proc­
esses and m ethods by which they carry ou t th e ir various com m unity develop­
m ent tasks. Projects in nearby com m unities provide field laboratory  experi­
ences.
LA TIN  AM ERICAN SOCIETIES IN TR A N SITIO N  
(R ural Sociology 414)
Spring. Credit three  hours. Prerequisite, introductory  course in sociology. 
Lectures, W arren  131; discussion, W arren 31. Associate Professor Ellenbogen.
T h e  un it of analysis is the com m unity. Emphasis is given to identifying a 
variety of "types” of ru ra l com m unities in Latin  America. Focus is on the 
changes occurring in  population , technology, and organizational structure. 
Activities such as production-consum ption, social control, socialization, etc., 
are analyzed. Consideration is also given to the  linkages between “types” of 
ru ral com m unities and national and in ternational associations. O ther precipi- 
tants of social change, both “ex ternal” and “ in te rn a l” to the ru ra l com­
m unity, are taken in to  account.
RESEARCH DESIGN 
(R ural Sociology 515)
Fall. C redit three  hours. Open to graduate  students only. W arren 232. 
Associate Professor H arp .
An in troduction  to the m ethods of social research. Course topics follow 
the  m ajor steps in the design and execution of sociological research from the 
definition of the  problem  and form ulation of hypotheses to the  in te rp re ta ­
tion  of results and prepara tion  of a final report. Practice exercises are 
assigned each week utilizing da ta  from departm ental projects.
CROSS-CULTURAL RESEARCH M ETHODS 
(R ural Sociology 516)
Spring. C redit three  hours. Prerequisite, R u ra l Sociology 515 or permission 
of the instructor. W arren 345. Associate Professor F. W. Young.
Problems of adaptive m ethods to o th er cu ltu ral settings as well as the  use 
of specifically cross-cultural procedures. Discussion of modifications of surveys, 
key inform ant interviews, observation techniques, photography, case studies, 
and the exploitation of census and o ther available data. Special a tten tion  to 
comparisons based on the data  of the  H um an Relations Area files. C onsidera­
tion of designs, units of analysis, variables, and  hypotheses relevant to p ro b ­
lems of less developed countries.
52 SOCIAL STUDIES
APPLICATIONS OF SOCIOLOGY T O  DEV ELO PM EN T PROGRAM S 
(R ural Sociology 528)
Spring. C redit three hours. O pen to graduate  students only. W arren  31. 
Professor Poison.
A pplication of sociological theory and m ethods to the  problem s of in s titu ­
tions and agencies concerned w ith ru ra l developm ent. Special em phasis is 
placed on program s for agricultural extension education  and com m unity 
developm ent in  low-income countries.
SOCIAL A N TH ROPO LO GY 
(Anthropology 301)1
Fall. C redit four hours. Open to sophom ores and upperclassm en who have 
not had  A nthropology 101. Professor Sharp.
A study and comparison of the types of learned, shared, and transm itted  
behavior patte rns and ideas by means of which m en of various periods and 
places have dealt w ith th e ir environm ent, worked ou t th e ir social relations 
w ith th e ir fellow m en, and defined their place in  the  cosmos. An inquiry  
in to  hum an  n a tu re  and  its expression in m an ’s in stitu tiona l and  intellectual 
creations.
C U L T U R E  CHANGE 
(Anthropology 313)1 
Fall. C redit four hours.
A study of various theories of cu ltu ra l change and th e ir  relevance to  the 
on  going social process; an analysis of such concepts as innovation, diffusion, 
and accu ltu ra tion  in  re la tion  to cu ltu re  change theory; a consideration of 
factors involved in  m ain tain ing  stability  o r stim ulating  change in  nonindus­
trialized culture.
APPLIED AN TH RO PO LO G Y  
(Anthropology 314)'
Spring. C redit four hours. Professor Opler.
T h e  uses of anthropology in the  m odern world. Designed no t only for 
students of the  hum anities and social sciences, b u t also for n a tu ra l scientists 
concerned w ith the cu ltu ral problem s involved in technological change, com ­
m unity  developm ent, native adm inistration , and m odernization in  various 
regions of the  world.
COM PAR ATIV E SOCIAL SYSTEMS 
(Anthropology 423)1
Fall. C redit four hours. Professor T u rn er.
T h e  topics dealt w ith will include the  com parative study of systems of k in ­
ship, politics, religion and magic in  pre litera te  societies and the re lationship 
betw een these types of systems in p a rticu lar societies. T hey  will fu rth e r in ­
clude age and sex differentiations; age-sets and age-grades; division of labor, 
types of specialization, occupational associations; rank and  occupation; social 
classes, caste, slavery, paw nship and serfdom; secret associations; social n e t­
works and social m obility. References will also be m ade to theories concern­
ing them .
'See th e  Announcement of the College of A rts and Sciences fo r ad d itio n a l offerings
in th is area.
RESEARCH 53
ETH NOLOG Y OF N O R T H  AM ERICA 
(Anthropology 430)1
Spring. C redit four hours. Prerequisite. Anthropology 101 or 301, o r consent of 
the instructor. Professor Roberts.
A general survey of the e thnography of N orth  America, w ith em phasis on 
problem s and topics to which the N orth  Am erican m aterials are most re le ­
vant. Selected cultures will be considered in some detail.
ETH NOLOG Y OF M IDDLE AND SO U TH  AMERICA 
(Anthropology 432)1 
Spring. C redit four hours.
A descriptive and analytical survey of contem porary native cultures of 
M iddle and South America in  term s of economic, social, political, and 
religious organizations. Representative groups from all cu ltu ral areas are 
considered, ranging from such m arginal peoples as the  T ie rra  del Fuegians 
to such complex civilizations as the  Inca.
ETH N O LO G Y  OF MAINLAND SO UTHEAST ASIA 
(Anthropology 434)1
Spring. C redit four hours. Professor Sharp.
T h e  developm ent and d istribu tion  of m ajor cu ltu ral systems in  m ain land  
Southeast Asia. Discussion of selected groups in southern  C hina, Assam, B ur­
ma, T h ailand , Laos, Cambodia, and V ietnam , and of the fate of trad itional 
cultural characteristics following the  expansion of Chinese, Ind ian , Moslem, 
and W estern civilizations in to  these areas.
ETH NOLOG Y OF AFRICA 
(Anthropology 436)1 
Spring. C redit four hours.
A social and cu ltu ra l survey of representative African peoples. Stress is laid  
on the  com parative study of political institu tions and local descent groups. 
R itua l beliefs and practices are considered in relation  to repetitive and radical 
change.
C U L T U R E  AND SOCIETY IN SO U TH  ASIA 
(Anthropology 441)1
Fall. C redit four hours. Professor Opler.
A survey of the  social, economic, political, and religious institu tions of the 
countries of South Asia. Both the  trad itiona l cultures and changes which are 
taking place are considered.
RESEARCH
SPECIAL PROBLEM
(School of N u trition  199)
R eport of individual problem  under the direction of any m em ber of the 
faculty of the  G raduate School of N utrition . See page 19 for details.
'See the  Announcement of the College of Arts and Sciences fo r ad d itio n a l offerings
in  th is  area.
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CORNELL UNIVERSITY A N N O U N C EM EN TS
T he Cornell Announcements are designed to give prospective students 
and others information about the University. T h e prospective student 
should have a copy of the Announcement of General In form ation ; after 
consulting that, he may wish to write for one or more of the follow ing  
Announcem ents:
New York State College of Agriculture 
College of Architecture, Art, and Planning  
College of Arts and Sciences 
Department of Asian Studies 
Education
College of Engineering
New York State College of Hom e Economics 
School of H otel Administration
N ew  York State School of Industrial and Labor Relations 
Center for International Studies 
Officer Education (ROTC)
Summer Session
Undergraduate preparation in a recognized college or university is re­
quired for admission to certain Cornell divisions, for which the follow ­
ing Announcements are available:
Graduate School: Biological Sciences 
Graduate School: Hum anities 
Graduate School: Physical Sciences 
Graduate School: Social Sciences 
Law School 
Veterinary College
Graduate School of Business and Public Administration  
Graduate School of Nutrition  
Medical College (New York City)
Cornell University— New York H ospital School of Nursing (New  
York City)
Graduate School of Medical Sciences (New York City)
Requests for the publications listed above may be addressed to 
CORNELL UNIVERSITY A NN O U N C EM E N TS  
Edmund Ezra Day H all, Ithaca, N ew  York 14850
(T he writer should include his zip code.)
